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\HTFUULY APED 


BASIL 

HAYDEN’S 

Kentucky Straight;. i 
Bourbon Whiskey 

T T THEN BASIL HAYDEN, SR.'^| 
VV^egan distilling his smooth^S 
BOURBON here in 1796,-^1 
KENTUCKY was but four yelrs 
old and GEORGE WASHINGTON 
was PRESIDENT. 




* Because I don’t believe a houseplant really warms a house 



BRING SOMETHING MORE to the TABLE 


SHARE GENEROUSLY. DRINK RESPONSIBLY. | Basil Hayden's® Kentucky Straight Bourbon Whiskey, 40% Alc./Vol. ©2020 Kentucky Springs Distilling Co., Clermont, KY. 
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Matt 

Spector 

612.730.6288 


Juley 

Speed 

612.347.8000 


Dolly Susan 

Langer Lindstrom 

612.280.8898 612.807.6141 



Lynn 

Morgan 

612.703.1088 


Karie 

Curnow 

612.226.3644 


Sarah 

Fischer 

Johnson 

Broker/Manager 

612.940.9645 


Jennifer 

Ivers 

763.232.0978 


When you're ready to make your next move, 
we'd love to put our knowledge to work for you! 

Real estate is our passion, call us anytime! 


Edina Realty . 

a Berkshire Hathaway affiliate 

226 Washington Ave. N., Minneapolis, MN 55401 
612.347.8000 | DowntownNeighbor.com 




First look: All aboard Tori’s 
new, super classy ramen train 

at citypages.com 
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20,000 

Attendees at Kobe 
Bryant’s L.A. memorial 


56% 

Approval rating for Gov. Tim Walz, per... 
another Star Tribune/MPR poll 



19,000 


Registered MN voters 
who support legal pot, per 
a new Star Tribune/MPR poll 


Real ID applications coming 
in every week—remember folks, 
that deadline is Oct. 1 


“A billionaire opens an office where a 
small bnsiness nsed to be. Appropriate.” 

■V- 


Reader Alexander DeMarco responds 
to “State of the Union: Former Muddy 
Pig becomes Bloomberg’s St. Paul field 
office?’’ at citypages.com 


CORONAVIRU.S. 


IS IT TIME TO START WORRYING about the 
global Coronavirus spread? On Tuesday, the 
Center for Disease control warned Americans 
that an outbreak here is likely: “We are ask¬ 
ing the American public to prepare for the 
expectation that this might be bad,” a CDC 
official told the New York Times. They’re 
saying it’s more a matter of when than if at 
this point, even as the spread of the virus 
slows in China, as more and more cases are 
being reported throughout Europe and the 
Middle East. It’s sickened more than 80,000 
people in 33 countries so far—but keep in 
mind, the survival rate is around 98 percent. 


POPULAR STORIES 

AT CITYPAGES.COM 


Wanna buy the CEO OF KRISPY 
KREME’S Minnesota mansion? 

Minneapolis’s MEMORY 
LANES BLOCK PARTY 

rolls out 2020 lineup 

Republican tells Minneapolis Mayor 
JACOB FREY ‘Don’t touch me’ 

Marshall residents threaten to sue 
over school s LGBTQ PRIDE FLAG 

It’s hard to watch 

AMY KLOBUCHAR not name 
the president of Mexico 
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BLOTTER 


PUPPY LOVE 

Proposed law would ban selling dogs 
and cats at pet shops 


I n N ovember 2018, the Worth County 
SherifPs Department and the Amer¬ 
ican Society for the Prevention of 
Cruelty to Animals (ASPCA) got a 
permit to search a dogbreeding facil¬ 
ity on the Minnesota-Iowa border. There, 
they found a huge, heartbreaking mess. 

About 170 Samoyeds—known for their 
cloud-like fur and teddy bear-like faces— 
were huddled in cold, broken-down kennels 
with dirt floors. Their pelts were matted 
with mud and feces. Many of them hadn’t 
been properly socialized and had become 
jittery and solitary. 

The Samoyeds were put into temporary 
housing and given medical exams, behav¬ 
ioral evaluations, and lots of love and treats. 
This kind of out-of-control breeding situ¬ 
ation is discovered from time to time, and 
it doesn’t always end so well for the dogs. 

‘Tn Minnesota, you’ll sometimes find 
mills with200,700, even900 dogs in a single 


facility,” Sen. Karla Bigham (D-Cottage 
Grove) says. Bigham’s got a couple of rescue 
dogs at home, and this issue is personal to 
her. She and Rep. Carlie Kotyza-Witthuhn 
(D-Eden Prairie) are trying to put puppy 
and kitty mills out of business with some 
new legislation. 

It wouldn’t be the first time the Min¬ 
nesota Legislature has tried to crack down 
on puppy mills by regulating the breeding 
side of the operation. This proposal comes 
at the issue from the other side, and would 
outlaw selling dogs and cats at pet shops. 

‘What this is going to do is prevent those 
puppy and kitty mills from having an end 
sale,” Bigham says. The hope is that elimi¬ 
nating pet shop sales cuts into the mills’ 
bottom lines, while sending potential pet 
owners to shelters instead. 

Bigham’s bill would still let you get a kit¬ 
ten at a Chuck and Don’s, provided it was 
because the store was, for example, hosting 



GETTY IMAGES/ISTOCKPHOTO 


an adoption event with the Humane Soci¬ 
ety. You could also still buy your designer 
French bulldogs, hunting dogs, and adorably 
dopey corgis from a reputable breeder. 
You’d just have to cut out the middleman 
and buy from the breeder directly. 

So far, Bigham says, the bill hasn’t 


encountered any opposition, and plenty 
of rescue organizations are eager to get on 
board. Three states—Maryland, California, 
and Maine—have similar laws in place, 
according to KSTP, while local ordinances 
are on the books in Roseville, Eden Prairie, 
and St. Paul, -hannah jones 








Picture yourself on top of the world. 



Apprentice in the 
construction trades. 

Our union-created 7-week construction 
apprenticeship preparatory program 
for women leads to apprenticeships in 
ten different construction trades. 

■ March through May 8th 

■ Stipend provided 

■ Training includes: industry readiness, 
union training exposure, placement 
interviews 

Information session: 

Thursday March 5, 3-6pm 
Iron Workers Local 512, 

851 W Pierce Butler Route, St Paul 


For more 
information, call: 

612 - 349-7158 


BUILDING 


Strong Communities 
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The MaleTolent Seven 

7 DISHES THAT WILL KICK YOUR TONGUE’S ASS 


B y reputation, the Minne¬ 
sota diner’s relationship 
with spice begins and 
ends with sa3dng ‘^vhen” 
to a server grinding pep¬ 
per onto a salad. 

Maybe we deserve that. Think of the 
ubiquitous Bloody Mary beer-back, or 
the fact that Amy Klobuchar spices up 
her hot dish by adding both pepperjack 
cheese and garlic. 

Those admissions aside, the Twin Cit¬ 
ies has plenty of places that can get a little 


steam rising off your tongue. Most employ 
ingredients and recipes that originated far 
from the mild, milky Midwest, from cultures 
where spice is as essential 
a culinary consideration 
as salt, heat, and time. 

For centuries, people 
crossed oceans and 
mountains, traversed 
deserts, even killed each 
other, over spices. Now 
you only need a bike or bus pass and a 
sense of adventure to get them. Below, 


find seven Twin Cities restaurants and 
signature dishes that bring just the right 
amount of heat—and then some. 


LITTLE 
SZECHUAN 

Mala Hot Pot 

A little intimidated by 
hot pot? That’s fair! 
There’s a lot going on 
here. Here’s where we’d 
start: Spring for Little Szechuan’s $32 
all-you-can-eat option, then order two 


broths, one savory, one spicy. You might 
as well make the latter choice the Mala—a 
distinctive, citrusy Szechuan pepper dish 
known for the oddly pleasing numbing 
effect the peppers have on your tongue. 
Order a combination of items from various 
sections—say: lamb, bok choy, wood ear 
mushroom, and lusciously squishy fish 
balls—and simmer some in each side of 
the pot, spooning or stabbing when you’re 
ready for another bite. Repeat many times, 
noticing how different broths fiavor dif¬ 
ferent ingredients (and vice versa). Bring 


by MIKE MULLEN 

photos by Alma Guzman 
tablecloths from 
Hunt & Gather 
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close friends. You’ll be here awhile, and 
you don’t want to go sharing drool and 
spice-sweat with just anyone. 422 Uni¬ 
versity Ave. W., St. Paul 

PIMENTO JAMAICAN KITCHEN 

Kingston Style Jerk Chicken 

with Kill Dem Wid It! sauce 

The base ingredients here—mildly sea¬ 
soned chicken (roasted bone-in), plan¬ 
tains, diced veggies, and abed of rice—are 
nothing to cry about, until you throw in 
the delightfully named hot... substance. 
To call Kill Dem Wid It! a “sauce” is a 
misnomer. This here is a gel, a pitch- 
black distillation of habanero, lime, and 
soy sauce flavors that oozes, menacingly, 
and brings to mind the putrefied remains 
of a particularly nasty Ghostbusters vil¬ 
lain. A little goes a long way: Drop one 
dab on a mouthful to get a sense of its 
awesome power. Use too much, and you 
won’t know if you’re chewing chicken 
or your napkin—and trust us, you’ll need 
one to wipe the tears from your eyes. 
2524 Nicollet Ave. S., Minneapolis 


LA TAPATIA 

Torta Ahogada 

The signature sandwich at this narrow 
Roseville establishment is a celebration 
of richness. Golden-brown flakes of carnitas 
are wedged between avocado slices and 
refried beans, all held perilously in a but¬ 
tery, crunchy baguette. La Tapatia serves its 
Torta Ahogada with a savory tomato sauce, 
which you should drink down like the tasty 
little cup of soup it resembles. Move on to 
the three salsas in squeeze bottles. Apply 
the brilliantly red homemade salsa picante, 
a smooth, peppery tomato blend that binds 
the little carnitas bits together. With fatty 
flavors top to bottom, no amount of salsa 
can steal the show, as layers just keep fus¬ 
ing into smoother, smoldering bites. 1237 
Larpenteur Ave. W., Roseville 

GRAND CATCH 

Shrimp Boil, Awesome Sauce, 
“Insane Ghost” level 

Awesome Sauce’s pleasant, silly-sounding 
name indicates it combines garlic butter 


and Cajun-inspired “Louisiana” flavors. 
Order it at the Insane Ghost heat level, 
the highest of five available at Grand 
Catch, and you will, indeed, feel like you 
lost your mind, and then perished, but 
without losing your appetite. Beware 
the thin crimson broth pool beneath 
your shellfish. It’s like lava. So why did 
I catch myself dragging Texas toast and 
spinning a half-ear of corn in that wicked 
liquid? Because this is about as high in 
Scoville units as you can get without 
sacrificing taste for torment. There’s a 
garlicky, tangy, fishy depth here, one so 
gorgeous you’d happily spend your last 
conscious moments etching its glory onto 
the inner wall of a volcano. 1672 Grand 
Ave., St. Paul 

BANGKOK THAI DELI 

Larb Glass Noodle Salad 

Let’s say you want a taste-packed lunch 
that won’t send you to your afternoon 
meeting sleepy and sweating chili sauce. 
Bangkok’s larb salad is bright and light 
and green all over, thanks to mint, cilan¬ 
tro, green onion, cabbage, lettuce, and 
lime. Plate ratios tend to be heavy on 
protein, light on carbs, with red pepper 
flakes coloring mounds of crumbled pork 
sausage and a generous portion of shrimp. 
Order yours extra spicy, and/or kick up 
its potency with condiments already on 
the table. Wrap up a little bah in lettuce 
or cabbage for a juicy, leafy bite, and for 
a brief moment you’ll almost think this 
isn’t just a vehicle for a spicy cholesterol 
spike. 333 University Ave. W., St. Paul 

DONG YANG 

Kimchi Stew 

This gem’s buried in more ways than one. 
First, Dong Yang exists in the weird little 
“town” of Hilltop (surrounded entirely by 
Columbia Heights). And then, it’s tucked 
away at the back of a Korean grocery store. 
Though about half the dishes feature the 
word “spicy” in either title or descrip¬ 


tion, none could be more fascinating than 
this take on traditional jjigae stew. Here 
lies a perfectly balanced heat: Every bite 
shocks the senses, though none makes your 
hand hesitate before another thrust of the 
spoon. Tofu, disc-shaped rice cake, and 
pork belly float in a fiery orange broth, its 
flavor somehow even danker and zestier 
than cold kimchi - which, by the way, 
comes as part of their banchan. Koreans 
credit the fermented cabbage staple with 
their world-renowned longevity. That’s 
nice, though honestly we’d tell you to slurp 
this stew even if we’d heard it could kill 
you. 725 45th Ave. NE, Hilltop 

GANDHI MAHAL 

Vegetable Vindaloo 

The Portuguese who settled along India’s 
western coast wanted to recreate a favor¬ 
ite dish from back home, with a little 
local twist: a handful of chilis. (When in 
Goa, do as the Goans do.) Other items 
on this list come with a warning. Gandhi 
Mahal has a dare: “Suggested extra hot.” 
The little copper pot that soon arrives at 
your table is, somehow, as heavy as an 
anvil. Its contents emerge dark brown 
and mushy—at last, a dish everyone will 
be more tempted to smell than to pho¬ 
tograph. Pile it on yellow basmati rice, 
or a wedge of squishy naan, though it’s 
not so hot you can’t eat it by itself. Feel 
the spice and fragrance rise right up your 
face; it comes on less like a threat than 
a familiar embrace, kind of like pulling 
on a wool hat. To be clear: The menu’s 
correct. In this case, extra is just right. 
3009 27th Ave. S., Minneapolis 

Disclaimer; City Pages is not responsible 
for any involuntary reactions, includingbut 
not limited to sweating, crying, or profan¬ 
ity, that may be caused by consuming the 
above dishes. If, on the other hand, you 
find these ojferings disappointingly mild: 
Congratulations, you’re dead inside,please 
proceed to D-Spot. (Seepage 11). 03 
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Crying for Fun 


HOIV CRY BABY CRAIG'S HOT SAUCE 
TOOK OVER THE TWIN CITIES 


CRY BABY CRAIG’S has exactly one 
negative Amazon review. 

The critic, ‘"Dave,” notes that their neigh¬ 
borhood “once overflowed with a virtual 
cornucopia of interesting and delectable 
hot sauce flavors. 

“With his fascist one 
hot sauce policy he sin¬ 
gle-handedly wiped out 
hot sauce diversity in the 
Twin Cities,” he complains 
of Craig. “The only burning this hot sauce 
should be doing is in Hell.” 

A bit dramatic, but our guy has a point: 
In the Twin Cities, Cry Baby Craig’s is 
ever5rwhere. 

There it is, waiting to be drizzled on 
your brunch at Bull’s Horn or add a pop of 
pickled spice to your Parlour burger. It’s 
in dishes themselves: At Sheridan Room, 
the habanero-garlic hot sauce appears 


in their North by Northeast Nachos and 
in the Big Ass Cry Baby Fried Chicken 
Sandwich. Wrecktangle Pizza—North 
Loop Galley’s Detroit-style newbie- 
makes whipped hot honey with it, and 
at Lowry Hill Meats, you’ll 
find it on the infamous 
Saturday-morning-only 
breakfast sandwich. 

In no way is this breaking 
news. “So, another article on 
Cry Baby Craig—as if he needs any public¬ 
ity!” David Taylor of Hellraising Hot Sauce 
(not Amazon Dave, as far as we know) 
joked when contacted for comment on 
this story. 

But the question remains: Why? What 
makes Craig’s the heat standard? How did 
an accidentally discovered, weirdly made, 
electric-orange sauce come to dominate 
tabletops across the Twin Cities? 


by 

EMILY CASSEL 
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Ask creator Craig Kaiser, and youll get 
a humble but absolutely unsatisfying reply: 
‘It just kinda... you know. One restaurant 
at a time.” 

A CYNICAL PERSON might say Craig’s is 
such a hit with Minnesotan palates because, 
to paraphrase more charitable online review¬ 
ers, it’s “not that hot.” Max Thompson at 
Nighthawks in south Minneapolis notes 
that it’s “not too spicy”; Kate Lloyd at Rise 
Bagel Company in the North Loop likes that 
it’s got “the right amount of heat.” 

“We use it because, besides being tasty, if s 
outside the flavor profile and heat level for 
most of the common hot sauces,” Thompson 
adds. He likes how the sharp punch of garlic 
works with the fruity acidity. Nighthawks 
stocksafewbigpepperpurveyors—Sriracha, 
Tabasco, Cholula—but in Craig’s, they’ve 
found a locally made option “with the same 
name recognition here in the Twin Cities.” 

Cry Baby Craig’s tastes different from 
those other, more common hot sauces 
because it really is different. In 2012, Kaiser 
was working as a chef at Cafe Maude when 
he got a big batch of habaneros instead of 
jalapenos. Not one for waste, he pickled 
them, forgot about them for a few months, 
found them, blended them, put the results 
on pizza, and blew away Maude’s staff. Et 
voila: The sauce thaf s now a Twin Cities 
ubiquity was born. 

Eventually, Kaiser started bottling the 
stuff, calling it “Cry Baby Craig’s” after his 
infant son. Tilia became his first restau¬ 
rant client early on, when “it was just, like, 
emptied-out Tabasco bottles that had my 
name and telephone number on it.” Now 
it’s available in hundreds of restaurants 
and grocery stores. Kaiser and co-owner 
Sam Bonin moved—first to a production 
facility in Northeast, and then again to a 
bigger space in Faribault. 

The accidental cold-picWed process made 
his hotsauce unlike any other in the country— 
so much so that he spent 18 months fighting 
with the FDA and Department of Agriculture 
to get it approved. “It really brings out the 
sweetness instead of being a spice bomb,” 
says Jaren Turley, managing partner at Eat 
Street Social (where Kaiser worked while 
he got the brand up and running). 

At Eat Street Social, if s the only hot sauce 
on offer, Minnesota-made or not. Turley 
says they don’t need another. “It works for 
brunch, lunch, and dinner.” 

“If s like salt and pepper,” says Thompson 
at Nighthawks. “If s like butter and maple 
syrup on the side for pancakes. It gives our 
guests choices to round out or customize 
their food to their palate.” 

The versatility, the flavor, the story—Cry 
Baby Craig’s had it all, and word spread fast 
through the Twin Cities’ culinary com¬ 
munity. Kevin Kraus at Stray Dog says he 
first heard about it through a friend. Erik 
Sather at Lowry Hill Meats says the same. 

Kaiser likens it to a domino effect: If s 
in Tilia, some sous chef from somewhere 


else tries it and wants it, and things expand 
exponentially from there. Two restaurants 
turn to five, which turn to eight, which 
turn to 20. By chance, he wound up in a 
lot of canonically cool places—industry 
hangouts where a single bottle had a lot 
of reach. 

But it wasn’t just the knife-wielder’s 
whisper network. The guy behind the 
hot sauce was hustling. Jordan Smith, 
founder and chef of Black Sheep Pizza, 
remembers falling in love with it when they 
were bottling it in a Northeast basement, 
back when Craig was making deliveries 
out of the back of his car. 

“He was the guy running around in his 
own truck delivering ever 3 Thing for a long 
time,” Sather says. “He’s put the sweat equity 
in it, for sure.” 

Lloyd at Rise Bagel Co. explains it sim¬ 
ply: “The man himself stopped in the shop 
one day. We heard the story. We tried the 
sauce. The rest is history.” 

MINNESOTA MIGHT not be Hot Sauce 
City, U.S A,butthere are alot of locally made 
brands: Hellraising Hot Sauce, Lucky’s, 
K-Mama, Isabel Street Heat, Nuclear Nec¬ 
tar, Double Take. And many of those offer 
several flavors. With the exception of the 
occasional limited-edition special sauce, 
Kaiser’s only got one: the happenstance 
habanero that made him famous. 

“Sometimes Tm envious of Craig—he 
has one sauce, and he can market the hell 
out of that one sauce,” laughs David Tay¬ 
lor, who runs Hellraising Hot Sauce out 
of Richfield with his wife, Leigh. 

So... why Craig’s? Surely the other brands 
were hustling too? 

Taylor has a theory, one echoed by hot 
sauce makers around town. “He’s a chef, 
or he was. I think it’s pretty obvious that 
opened a lot of doors for him. That’s a cul¬ 
ture in and of itself—a very tight culture— 
especially in a city of our size.” 

“Mr. Fuzz,” who’s behind Minneapolis- 
made small-batch hot sauce Nuclear Nectar, 
agrees: “Among other crucial tenets like 
timing, apt ambition, and luck, not to men¬ 
tion a truly excellent and unique product... 
Craig also has tons of chef friends here 
in the Twins who have been more than 
happy to blaze and pave table estate for 
‘the tears.’” 

So it wasn’t just Craig’s pickling process 
that was different—it was his entire entree 
into the market. He didn’t go knocking on 
doors selling it wholesale; he didn’t spend 
years building the brand up on the farmers 
market circuit. Being in restaurants acted 
as a passive demo—the bottles were on 
tables, marketing themselves. 

Kaiser arrived at the right time, too. Taylor 
remembers trying to get his sauce in res¬ 
taurants during the company’s early days, 
and hearing, over and over: “Craig’s been 
here.” The guy left a trail of bright-orange 
bottles behind him like the Joker dropping 
playing cards at the scene of a crime. 


MONO 


NOW HIRING: FULL-TIME RECEPTIONIST 


MONO (www.mono-l.com) is looking for a full-time receptionist. The receptionist is the 
first impression for all agency visitors. This role includes typical receptionist responsi¬ 
bilities, greeting guests and visitors, answering incoming calls, point of contact for all 
deliveries, coordinating internal/client meeting needs and helping with the administra¬ 
tive needs of MONO. Hospitality-related duties, such as stocking, cleaning and general 
upkeep/housekeeping of the office, are also an area of focus. The ideal candidate will 
have 2+ years in an administrative role or a hospitality role. 

MONO is an optimistic, creative company formed to create inventiue-and industry celebrat' 
ed-answers to brand and business problems in a working environment that is collaborative, 
team'based and free from negativity. 

If this sounds like the perfect opportunity for you, please apply here: 
recruiting@mono-l.com 



MN made and sourced, hot sauces and dry rubs, 
all natural and no additives. Full of flavor! 


Facepunch Foods LLC, 16600 7th St S, Lakeland, MN 55043 


SHANTYTOWN 

BAR AGRILL 


BLOOMINGTON’S NOT-SO-LITTLE 



WINNER! 

BEST DIVE BAR 

Viewer's Choice 


UTTlf SECRET. 


WINNER. 


BEST BURGER 


Bloomington 
Sun Current 


Why not stop on in for our not-very-small 
Happy Hour specials, too? 


8512 Pillsbury Ave South < Bloomington, IVIN • (952) 881 -7223 find us: n ^ 
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LEGACY GLASSWORKS 



LEAP DAY FEBRUARY 29'* 2020 6- 10 PM 
LIVE DEMOS AKM • 2 STROKE • FREEEK 
FREE LATIN FEAST! • LEGACYGLASSWORKS.COM 


GLASS PIPE GALLERY SHOW 



CAMERON CLARKSON 


“It’s really good advertising, at the end 
of the day,” says Tony Stoy at Isabel Street 
Heat. “If you’re able to get your product 
on a restaurant table, they’ve got constant 
customers coming in, and you’ve got a 
constant new supply of customers that 
are tasting your product on food.” 

It snowballs: If you notice that the 
other three restaurants on your corner 
have Craig’s, Stoy speculates that maybe 
you’ll want it too. (Certainly, looking at 
the neighborhoody clusters of Cry Baby 
stars on Craig’s location map, that seems 
at least a little true.) And once you’re on 
tables, those bottles go fast—much faster 
than brands selling to individual people 
who might take months to polish one off 
at home. 

“I’ve talked to people and said we’ve 
got a hot sauce company and they’ll say, 
‘Oh, are you Craig?”’ Taylor laughs. “He’s 
so—you used the word ‘ubiquitous.’ He’s 
got a large presence, and I think once the 
ball got rolling with that, it kind of took 
on a life of its own.” 

AT SMACK SHACK, Craig’s has been such 
a hit that it unseated Tabasco as the third 
hot sauce stocked on tabletops. Executive 
chef Dave Buxton and GM Colin Stum- 
bras say the heat and flavor make it an 
obvious choice for almost ever 3 Thing on 
their Cajun-leaningmenu, whether that’s 
spicing up shrimp dishes or adding a dash 
of unexpected heat to the clam chowder. 
They’ve used it in all kinds of sauces and 
specials over the years: A favorite is the 
habanero hollandaise on their brunch 
benedicts. 

“And unfortunately for us—but fortunate 
for Craig—the bottles tend to go missing 
from our caddies quite a bit.” 

If Kaiser’s success had only to do 
with Minnesota’s spice tolerance, that 
wouldn’t explain why Cry Baby Craig’s 
has spread to all 50 states, available on 
restaurant tables and online from coast 
to coast. And if it’s just about having chef 


friends, well... that doesn’t really explain it 
either. We’re talking about people known 
for being comfortable telling you to your 
face that you suck, while staking their 
reputation on the flavor of the foods they 
put in front of guests. If Cry Baby Craig’s 
wasn’t excellent, they wouldn’t serve it. 

“He had the right network, but at the 
end of the day it’s everybody’s favorite,” 
says Sather at Lowry Hill Meats. No one’s 
kicking Tabasco off of tables to be nice. 

Although there’s at least a little bit of 
Minnesota Nice at play here. Because the 
thing you hear over and over when you 
ask folks about Craig is this: He rules. 

“Craig’s a really good dude, and he’s for 
sure a local that’s been in the food scene 
a long time,” says Sather. Turley at Eat 
Street Social concurs. “His sauce is tasty 
and he’s an all-around good guy. There 
is nothing he loves more than person¬ 
ally delivering his sauce to his restaurant 
partners.” 

“In our industry, sometimes it’s as 
much about a relationship as it is about 
the product,” the Smack Shack crew says. 
“We were excited to see him grow into 
the distribution that he has today, but he 
still comes by.” 

“Having met the man and the cry baby 
a couple times here at Nighthawks, we’re 
happy to keep supporting a good guy and 
a great sauce,” adds Thompson. 

As for Kaiser? Well, he wouldn’t take 
the credit. He owes his notoriety—and 
his crybaby’s college fund—to an almost 
magical accident. It’s like how songwrit¬ 
ers talk about iconic lyrics flowing out of 
them, as if thanks to an external power, as 
if they needed to exist. Cry Baby Craig’s is 
a culinary “Yesterday.” Or... our Flubber. 

“It became what it became on its own. 
I definitely worked hard, but at the end 
of the day it’s what’s in the bottle that 
really matters. 

“If you try, you just get in your way,” 
Kaiser adds. “Either it’s there, or it’s 
not.” [Q 
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ALMA GUZMAN 


Advertorial 



One flew over the 
seppuku-ku’s nest 


WHY ENDURE DSPOTN 
ABSURDEYHOT CHICKEN WINGSf 


I’M STANDING AT D-SPOT’S counter 
for the second time in a week, in pursuit of 
the Seppuku wings—one of two varieties 
not listed on the Oakdale establishment’s 
epic menu. 

‘'Do you have a death 
wish?” asks a young 
employee. 

“Yes.” 

Hearing my answer, 
his shoulders shrugged 
in a way that left no doubt we both knew 
whose funeral this was. When I asked 
if I might get a pair of gloves to go with 
my order of chicken wings, he shook his 
head. “You’ll just have to die like a man,” 
he sighed. I ordered a Hamm’s from the 
tap, my preferred last earthly drink in the 
absence of bourbon. 

The Seppuku wings require 24 hours’ 
advance notice, payment upfront, and maybe 
ordered only after the eater has proven their 
tolerance by finishing all five of D-Spot’s 
“Scorpion’s Lair” wings. The first of these 


prerequisites is practical; the wings must 
be prepped outside regular business hours, 
which keeps the kitchen from gassing out 
the restaurant or causing bodily harm to 
anyone near enough to suffer their wrath 
while preparing them. 
Consideringthat arrange¬ 
ment, you can understand 
the second prerequisite: 
cold feet are common with 
wings this hot. 

I had felt it myself as the car nosed its 
way around the curve of 1-94 and St. Paul 
disappeared from my rearview on our 
first visit to D-Spot for a showdown with 
the Scorpion’s Lair. My nerves were on 
edge, and it wasn’t just my lifelong fear 
of suburbs. As a lover of spicy wings, I’d 
had a number of D-Spot’s more punish¬ 
ing flavors, from the El Loco to the feisty 
cajun Rougarou. But I had yet to visit the 
Scorpion’s Lair, and the deeply intimidat¬ 
ing Seppuku had always existed more 
as a theoretical option than something 


by 

JESSE A. SAWYER 






Just what makes CBD products and brands "craft "anyhow? 

In a surge of excitement — and competition — for the best CBD and hemp products, it is often too 
easy to be led astray by misleading and at times dishonest representations. 

At the forefront of these phis is the pretension that some large, massively-funded brands are "craft" 
CBD.Though the question emerges with wrinkles, caveats and complications. Nothing But Hemp 
chatted with Minny Grown CBD's Zach Rohr to find out the true meaning of"craftcannabis." 

Zach founded Minny Grown CBD to offer a truly local and hand-grown and cultivated hemp and 
CBD experience for Minnesotans, provided by Minnesotan farmers and processed at Minny Crown's 
facilities in Cannon Falls. Rohr compared the need for hand-grown, lovingly-raised cannabis to an 
easy analogy in the food industry. 

While big box stores may be interested only in their profit margins when dealing with meatpacking 
plants across the country and the globe, an entire network of local farmers and ranchers has sprung 
up where people are conscious enough of how they consume and what they put in their bodies. 

"We're really trying to produce something locally and give to people who are from here. I think there's 
a lot to be said for these phytocannabinoids that are produced in the Minnesota sun. It is the same 
thing with food,"Zach said."Eat what is in your area seasonally." 

Rohr said while larger mega-grower hemp operations may excel at simply extracting CBD isolates 
or manufacturing hundreds of acres mechanically for uses in textiles, rope and other industrial 
applications, nothing quite compares to the personal touch when it comes to CBD wellness products. 

Maybe that's why Minny Grown CBD is both a local favorite and an award-winner for its fullspectrum 
organic brand products. 

"We're focused on creating these unique cannabinoid profiles through our full spectrum oil because 
it's not the CBD isolate, it's not these huge extractors with 2,000 pounds an hour," Zach said."It is 
really maintaining the environment throughout the extraction process. It's no secret that the plant 
works best as one, there's a reason why the plant naturally produces these cannabinoids, and that's 
what we're trying to capture and put into our products." 

While combines, CBD isolates and hundreds if not thousands of acres of industrial hemp may make 
for a mediocre, widely-distributed hemp product, no reasonable person would compare that to a craft 
product, Rohr said. 

Take the example of beer:You likely have a favorite nationally or internationally distributed beer, 
often with a lower alcohol content and overall quality than one you might encounter at a small local 
brewery you might visit.The key difference for Zach Rohr? You'll never meet the brewer of that mega¬ 
brand. 

He takes pride in the handful of acres and the handful of farmer partners Minny Grown CBD 
works with to create true craft hemp products. Because to him, less is more when it comes to 
wellness CBD. 

"We know where each plant came from without a doubt," Zach said."I can look at a bag and 
basically point to you on a map where that bag came from, who that came from, who the 
farmer was and how they got involved in hemp.That's what makes things craft." 


LOCATIONS 

MAPLEWOOD MALL 

3001 White Bear Ave 
Maplewood, MN 55109 

UPTOWN 

617 W Lake St 
Minneapolis, MN 55408 


FOREST LAKE 

143 Lake StN 
Forest Lake, MN 55025 

CLOQUET 

6 N 14th St 
Cloquet, MN 55720 


SAINT PAUL 

844 Grand Ave 
Saint Paul, MN 55105 

WHITE BEAR LAKE 

4762 Banning Ave, 

White Bear Lake, MN 55110 


Find us on Facebook ^/nothingbuthemp 


www.nothingbuthemp.net 
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Ecgroll Queen 

MUSICCAFE 


1579 Hamline Ave. N. 
Falcon Heights, MN 55108 
(651) 64A - 9959 



Monday - Wednesday 8:00 - 5:30 
^Thursday - Saturday 8:00-9:00 
^Sunday Open Mk every Sunday 8:00 - 8:00 

Talented local bands, come & play at I 
the Eggroll Queen's ^Stage 



Delicious H>JiLI:M Eaa Rolls 

Chicken, pork, vegetable, steak, 
breakfast, cheesy chicken, 
pizza, taco & dessert. 


Rice Bqwl^ 

Fried rice, honey beef, 
pork ginger, sweet & spicy 
chicken, chicken teriyaki... 


Lunch Special (M-F: Ham - 1pm) 

%J3ii)SaMl) n.95 


^ For booking/info, contact US at 
UndergroundCafeBooking@gmail.com 

COFFEE,WINE&BEER,LIVE MUSIC 


Fried rice (chicken/veggie) * one egg ro\[ 
on beverage (soda, coffee, tea) 

|0|L #EggrollQueen 

www.EggrollQueen1.com 



Bring this ad for a 10% off 
Cannot be combined with 
Mother promotions. 

Expires 3/31/2020. 


fMeWt-Egg Rolls In Town 
11 
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CELEBRATING OUR 


YEAR ANNIVERSERY 


NATIVE ARTWORK • JEWELRY • WILD RICE . GIFTS • BEADS • DREAM CATCHERS & MORE 


MILLER TEXTILE BLDG. 

861 East Hennepin Ave, Minneapolis, MN 
• Hours M-F 10-6:30pm - Sat 10-5pm 


I was likely to ever put myself through. 
Apparently I am not alone in this attitude 
of self-preservation; multiple times staff 
members mentioned they’d never seen 
anyone order the Seppuku. 

The best way to enjoy a night at D-Spot 
is with a group of friends who like to share. 
The best way to enjoy a night in the Scor¬ 
pion’s Lair is with a group of friends who like 
to share and who also lack a safe word. We 
gathered around the full spread. Revel with 
me now in the names: Brimstone, Devil’s 
Paradise, Scorpion King, Black Venom, and 
the dread Witch Doctor. Describing any one 
of these using traditional notions of flavor 
profiles is futile, though the Brimstone is 
a particularly delicious barbecue sauce 
right up until it eats your sanity. While 
each certainly has flavor—the Devil’s Para¬ 
dise’s afternoon of fruit and tea as held 
in Beelzebub’s kitchen, for example—the 
defining characteristic of each is the effect 
of ample capsaicin on the body and mind. 

In her seminal 1985 book The Body 
in Pain, Elaine Scarry writes, “Pain does 
not simply resist language but actively 
destroys it.” As friends and I made our way 
through the wings, descriptive phrasing 
broke down into primitive monosyllabics, 
grunts, and emphasized exhale-inhales 
akin to the Lamaze technique deployed 
during childbirth. We sweated, we cried, 
we spasmed. At one point I found myself 
blowingon aparticularly nasty Black Venom 
flat before biting into it, as if this would 
cool the Scovilles into something more 
merciful. After diving into the dry rub 
Witch Doctor, easily the most sadistic of 
the Lair’s denizens, we were overtaken by 
violent shivering that lasted several minutes 
and culminated in us donning our winter 
coats indoors. I remain unsure if we had 
developed wing-induced fevers or suffered 
from physical shock. 

That is the thing with pain: While we 
bonded by sharing in the experience as a 
group, the reality of suffering is that it is 
experienced individually. We all bum alone. 
As the capsaicin shot frantic warnings to 
my brain—that peculiar mix of stimula¬ 
tion, warmth, pain, and pleasure—the 
brain responded by opening endorphin 
floodgates, an analgesic response trying in 
vain to keep up with my stubborn masoch¬ 
ism. I felt my head and face carpet over 
with a not-unpleasant tingling before a 
couple minutes of near-total disassocia- 
tion; my head floated up over the table to 
a vantage point from which to revel in the 
grand stupidity of it all. 

Before leaving, we placed the order and 
paid for my Seppuku, to be “enjoyed” three 
nights hence. I went home to sleep and 
tried my level best not to think of what 
terrors I’d brought on myself Did my guts 
understand that tonight’s onslaught was 
merely the warm-up act? As if in answer, a 
fart presented itself, reeking of cremation. 

Seppuku, also known as Harikari, was 
a ritual suicide practiced in the feudal era 


by samurai, by a small number of Japanese 
officers during World War II, and, notably, 
by brilliant author (and mad nationalist) 
Yukio Mishima, whose 1970 seppuku was a 
botched and morbid affair, committed after 
a similary botched and morbid attempt 
to lead a military coup on behalf of the 
emperor (the soldiers were not interested). 

In seppuku, the soon-to-be-deceased 
plunges a short blade into their belly, slic¬ 
ing left to right. This can lead to death by 
blood loss, but more t57pically the pain is 
overwhelming, at which point the individual 
signals their second, who is tasked with 
decapitating them. A perfect decapitation 
is done in one stroke, and leaves the head 
still attached by a small bit of skin and tis¬ 
sue. It is considered an honorable death. 

When I tell the counter staff at D-Spot 
that I have arrived for my Seppuku, they 
react much the way folks reacted to old 
Mishima’s politics, best summarized as 
“Well that’s insane but go off, I guess.” 
There is no pomp, nor circumstance. We 
do not get a special T-shirt or a table. And, 
to be honest, I love it. Humans die in dirt 
and decay; why should an ability and will¬ 
ingness to tolerate intolerable spice mark 
any one of us as different? I And a seat in 
the back room, surrounded by my closest 
friends. A server comes by, carrying my 
basket of pain at arm’s length from her 
face. “Who gets the death wings?” 

In front of me, she places four to six 
wings. It’s hard to tell, exactly. The wings 
are sunk in a tar-like viscosity from which 
no light will ever escape. Over that surface, 
orange and red pepper powders and seeds 
coat the bulging meat. 

It is time to plunge the blade. 

The best (worst) heats build. This one 
is no different. The bites heavy on dry 
powder attack the mouth and back of the 
throat, reducing my voice to a wheeze. But 
the real pain takes its time. My ear canals, 
face, neck, hands, arms, and back of my 
neck feel like low-level electric shock. I 
gasp like a flsh pulled onto the deck of a 
boat. My body temperature rises and then 
drops. As with the earlier, less-hot wings, 
I feel my head detach and float upward 
toward the ceiling, stopped short by the 
skin still keeping it (just barely) attached. 
An honorable death. 

Of course, I don’t really die. I eat two 
wings and a bite of a third before throw¬ 
ing in the towel. I take greedy gulps from 
the bottle of milk a friend smuggled in 
and wait for the burn to fade into a pure 
endorphin after-party. Driving home, my 
insides are already beginning to turn on 
me. It’s a reminder that tomorrow will, in 
fact, arrive, bringing with it the aftermath 
of this ritual, as well as a return to the jobs 
that grind us up daily and whatever horrors 
our big, dumb Anthropocene has in store 
for us. And although I did not achieve 
my beautiful death, I have affirmed this 
one thing to myself: I have the capacity 
to endure. 03 
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SARAH BRUMBLE 



Harry Singh’s long, 
slow bnrn 
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THE GODFATHER OF SPICE AND 
HIS FORMULA FOR SUCCESS 


HARRY SINGH has spent the better part 
of four decades setting Minnesota mouths 
ablaze. As the one-man proprietor of the 
Original Caribbean Restaurant that bears 
his name, he’s become the closest thing we 
have to a spice lord, simply by sticking to 
his pepper-guns. 

'‘1 started off in ’83 with 
spicy food,” says Singh, 
who’s now 74. His first 
customers must have 
thought something was 
wrong, or that they were being punished. 

‘Tn those early years when I offered 
jerk people would say: ‘Oh, you trying to 
kill us!”’ Singh is seated in a booth after 
serving a busy lunch, where today jerk 
is the most popular dish by a landslide. 
“Times changed, the taste buds maybe. 
It started to develop in a way that every¬ 
body wants to be inquisitive... like, ‘How 
hot is that?”’ 

It can’t be overstated how little Harry 
Singh’s Original Caribbean Restaurant has 
changed in 35 years, from food to ambiance. 
After her first visit to the establishment, 
the Star Tribune’s Karin Winegar wrote of 
Singh’s, “Seashells, plastic flowers, oilcloth- 
covered table tops... all that’s needed are 
lazy flies, a cat or a dog dozing under a 
pot of flowers under a porch and curried 


goat on the menu to duplicate many little 
cafes in the islands from the Bahamas to 
the Antilles.” Her piece is dated 1985, but 
she could have written that yesterday. 

Singh started out on Central Avenue in 
northeast Minneapolis before bopping to 
32nd and Cedar in South, 
then briefly holding court 
in the heart of Uptown, 
only to land at his current 
spot on Nicollet 18 years 
ago. The original aesthetic 
remains intact, from a cloud-painted drop 
ceiling and abrilliant, dangling wood macaw, 
to the giant hand-lettered sign above the 
kitchen window that Singh commissioned 
decades ago, which has outlasted many a 
lease. It reads as long as this article, but 
concludes, simply, “Tell a friend.” 

“I never give up, I just continue. They 
follow you,” Singh says, with the sort of 
patience one imagines he honed early, pos¬ 
sibly while cooking for seven younger sib¬ 
lings in a kitchen he calls “semi-primitive.” 

But how Singh has managed to distill the 
heat of the sun itself into regrettably wide- 
mouth bottles for all these years remains a 
mystery. “I have a unique pattern, a method 
of how to procure and produce this thing.” 
It turns out his secret is a longstanding, 
committed relationship with FedEx. 


by 

SARAH BRUMBLE 


“Before the Trinidad Scorpion became 
popular, I used to be using that from day 
one,” he begins. The once rare, unheard- 
of pepper that’s since become a hot-head 
favorite allowed him to give business back 
to his home, capitalize on Trinidad’s year- 
round growing season, and sidestep Min¬ 
nesota’s less hot, more inconsistent local 
pepper selection. “So I have this cultivated 
land—an 5 rwhere you can do that, but ours, 
right?—I have the guys as we speak... send 
a fresh [batch] every two to three weeks,” 
he explains, thumping his wedding ring 
on the table for emphasis. “I make [two 
or three cases] every two to three days.” 

Only later will Singh reveal that at some 
point he’d begun bottling a second, even 
hotter sauce after regulars pleaded with 
him. The variations between the two are 
unmarked. “Look for the darker ones,” he 
says. “It just goes [snaps fingers] like that.” 

Singh bottles and sells his signature hot 
sauces for $10-$15—a price that depends, 
he says, on whether 1) you’re a regular, 
2) you’re buying in bulk, and 3) he thinks 
you’re going to slap a new label over his in 
the futile hope of reselling it. The sauce is 
everything when it comes to understanding 
the unmistakable flavor of his food, its sig¬ 
nature burn, and the restaurant’s inspiring 
longevity. One bottle costs as much as three 
orders of his covetable, flery, occasionally 
available Doubles. 

For Singh, this is an ingredient, not a 
topping. It happens to come in a bottle. 
“Don’t put the raw-raw thing. That is what 
people makes a lot of mistakes.” 

As a generation of diners who grew up 
believing “Harry Singh” to be synonymous 
with “spice” enter kitchens of their own, 
the man himself plays it pretty cool about 
his influence. He stopped collecting clip¬ 
pings for his wall or the State Fair stand 
long ago. “I know what I do behind that 
stove with the pepper, with this, with that, 
whatever,” he says, then immediately adds: 
“You always And that with this business, 
people try to impose on you, number one, 
and imitate you, number three. But they 
fail to realize this is the original, this is 
the creator.” 

He might not need clippings anymore, but 
Harry Singh knows that as tastes change, 
he might soon feel the heat from his rivals. 
For now, the Godfather of Spice just isn’t 
impressed with what’s out there. Find him 
keeping his head down and doing the work, 
as always. 03 

Harry Singh’s Original Caribbean Restau¬ 
rant is open six days a week for lunch and 
dinner, closed in between and also at random 
other times like when a trip to the market 
calls, and during that spell after the State 
Fair when he recovers in the islands from 
the hum of voices. Look for Singh taking 
orders, cooking your food, and refillingyour 
water with a gleam in his eye until a condo 
properly threatens his lease—which, for 
now, it hasn’t. 


BRITISH 
PIE WEEK 

MARCH 2ND-8TH 
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Rushford, Minnesota (507) 864-2400 featherstonefarm.com 




featherstone farm' 

locally and organically grown fruits and vegetables 


JUNE THROUGH OCTOBER 

j Weekly Vegetable Share Delivery - Made Just for You! ^ 



617 CENTRAL AVE SE • MPLS 
612-331-4169 
OTTERSSALOON.COM 




EVERY NIGHT- 


I VOTED 

. BEST KARAOKE 

WCCOTV IN MINNESOTA 



GYRO COMBO 

$ 6.99 


Valid 7 days a week. Good only at Columbia Heights location. 
Expires 3/4/2020. Not valid on holidays. 


GRILL & DELI 

GREEK' MEDITERRANEAN > AMERICAN 


BUY ONE BUFFET 
GET ONE HALF OFF 


Valid Monday-Thursday only. Good only at Columbia 
Heights location. Expires 3/4/2020. Not valid on holidays. 


Sun-Thur 9am-10pm • Fri-Sat 9am-11pm 
4755 Central Avenue • Columbia Heights 



' BESTT°Hn'wN CITIES 

•I! 

Try the Best Lamb 
Shank in town! 



[peatiired on our 

§JtM • 

1^ 

^ffetGdaily! 


Ely, Minnesota 

Iconic Northwoods Restaurant for Lease 



The Chocolate Moose is available for 
lease to qualified operator for the 
2020 season and beyond. Ely's most 
popular destination restaurant since 
1985 needs new energy and creativity 
to re-open this summer. Six month 
lease with very liberal terms to get 
started. Operationally ready to move 
in. Profitable for over 30 years. 


Call Piragis Northwoods Co. 218-365-6745 or steve(a)piragis.com 



Korean BBQ 


www.HobanKoreanBBQ.com 


(g) Ho ban Uptown 


612 345-7214 


2939 HENNEP N AVE SOUTH. M NNEAPOL S. MN 55408 


DANCING DRAGONFLY 


WINERY & VINEYARD 



BALLET 


Located an hour northeast from the Twin Cities. Dancing Dragonfly 
Winery is the perfect day trip destination. Our spacious tasting 
room is open 361 days a year We offer award-winning wines, 
tastings, and pairings, wine by the glass or bottle, and many savory 
food options. Dancing Dragonfly Winery also hosts a variety of fun 
events, such as comedy shows, concerts, art classes, and festivals. 
Visit DDWinery.com for the complete event calendar; hours, and 
more information. 


Food and Wine Pairing 
Weekend 

Saturday and Sunday 
March 7 and 8,2020 
Noon - 5:00 p.m. each day 


Polar Wine Party 

Saturday 
March 21,2020 
Noon - 6:00 p.m. 


2013 120th Ave. • St. Croix Falls, Wl • 7I5.483.WINE 
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BY ALI ELABBADY 

T he Twin Cities isn’t short 
on fantastic Mexican cui¬ 
sine. Thanks to fine estab¬ 
lishments like El Burrito 
Mercado, Hamburguesas El 
Gordo, La Tapatia, and more, finding a 
good taco, alambre, or delicious pozole is 
easy. However, a renaissance has arrived, 
and it has just one name: birria. 

Birria was originally served for celebra¬ 
tions and holidays. But now the dish has 
become increasingly abundant in California, 
where Teddy’s Red Tacos has been catch¬ 
ing press aplenty not only for the birria it 
cooks up, but also for its commercial spot 
during 2019’s Super Bowl LIII. 

Birria is a concentrated and spicy stew 
made with meat using a variety of chiles 
and spices. Hailing from Guadalajara in 
Mexico’s Jalisco region, birria was once 
traditionally made with goat (birria de chivo) 
or sheep/mutton (birria de borrego), but 
its preparations have expanded to include 
Tijuana-style beef (birria de res) and chicken 
(birria de polio). Birria usually comes with 
a consomme in a cup, lavishly garnished 
with fresh onions and cilantro, which can be 
either sprinkled atop tacos with a spoon, or 
used for dipping, like a French dip’s au jus. 

Though birrierias are springing up in 
California and other places, finding birria 
in the Twin Cities is a bit of an adventure. 
Spots like El Burrito Mercado and Cocina 
San Marcos in Mercado Central experi¬ 
ment with birria as a special, or something 
they might serve on the weekends, and 
Fried Cheese Chicken and Beef Birria tacos 
graced Animales Barbecue’s menu as spe¬ 
cials this past summer. But as Gang Starr 
would say, the question remains: Where 
can you find birria in the Twin Cities? Here 
are three spots where you can get your 
regular birria fix. 


A.B.E. = All Birria Everything 

The first stop on the birria train is Taqueria 
y Birrieria Las Cuatro Milpas. Sitting at 
the intersection of East Lake Street and 
Bloomington Avenue, adjacent to Mercado 
Central, it’s a relative newcomer to Midtown 
Minneapolis. Known for a ‘‘Make Tacos 
Not Walls” adage adorning the inside and 
awningof its space. Las Cuatro Milpas serves 
birria in countless variations and styles. 
They offer birria de res, birria de borrego, 
and birria de chivo all in tacos (dorado or 
traditional), burritos, soup, and quesadillas. 

For the sake of research, I went for five 
traditional tacos: two beef, two lamb, and 
one goat taco. The tacos arrive on a plate. 


THE BRILLIANCE 
OF BIRRIA 

3 places serving this traditional Mexican dish 



Las Cuatro Milpas 


with plenty of chopped radish, caramelized 
onions, and some cucumber slices, as well 
as being topped with the usual accoutre¬ 
ments of fresh onions and cilantro. 

There are three salsa choices—avo¬ 
cado, salsa verde, and a super spicy salsa 
roja—to go with a daily-made consomme 
from the birria de res. Its flavor is deeper 
than spicy; the salsas allow you to cus¬ 
tomize the spice level. Plus, the cilantro 
and onions that garnish the consomme 
manage to keep things flavorful for your 
tacos, whether you’re more of a dipper 
or a spoon sprinkler. 

While the birria de res tastes more like 
a traditional barbacoa or ropa vieja, the 
birria de chivo and birria de borrego can 
be a little gamier and chewy, though still 
savory. Ever 5 ^ing tastes even better when 
dipped into the consomme. 

The best part about Las Cuatro Milpas’s 
birria is its variety—there are no wrong 
options or approaches, but remember the 
consomme is vital. 

O.B.: Original Birria 

Across the street from Las Cuatro Milpas 
and next door to the Mercado Central, Taco 



ALI ELABBADY 


Taxi is best known for slinging late-night 
tacos and burritos, though they’ve long 
offered birria de chivo and consomme as 
a permanent menu item, too. Taco Taxi’s 
Jalisco-style birria de chivo can be served 
up in any style from the menu. 

The brothers who run Taco Taxi aim to 
keep things deliciously simple. The con¬ 
somme de chivo served alongside the birria 
de chivo tacos comes in the equivalent 
of a 16-ounce coffee cup, with a heaping 
pile of cilantro and onions stirred right 
into the consomme. 


The consomme served with Taco Taxi’s 
Birria de Chivo is spicier than other taque- 
rias’ in town thanks to a heaping amount of 
chiles cooked into the broth; the onions and 
cilantro provide a zest that makes the hot 
sauce served with the tacos an afterthought 
The birria de chivo at Taco Taxi is chopped 
finely, peppered with the occasional huge 
chunk of chivo. It’s savory and delicious 
in taco form, and thanks to the spice that 
the consomme carries, it helps make for a 
more flavorful and vibrant chivo, no mat¬ 
ter how you choose to enjoy your birria. 

Messed with the Best, 

Where Is de Res? 

In St Paul, at University and Victoria, Homi 
Restaurant has been open for business for 
almost 10 years, operating as one of the 
Twin Cities’s few jack-of-aU-trades Mexican 
spots. It’s no surprise then that the/ve had 
birria de res on the menu since day one. 

Unlike Las Cuatro Milpas and Taco 
Taxi, Homi serves its birria de res soaked 
in an even balance of chiles and spices; 
however, the meat is done up more like 
a barbacoa or ropa vieja, with consis¬ 
tency similar to pulled pork soaked in 
broth. While the birria de res at Homi 
is not served with consomme, you get 
a decent amount of concentrated stock 
from the meat, including bay leaves used 
in making the birria. The birria de res at 
Homi is flavorful, juicy, and robust, but 
still moderate on spice. 

In addition, Homi’s birria is served with 
tortillas, rice, and beans on the side, so 
you can eat this birria with a fork. Other¬ 
wise, form your own makeshift tacos from 
those provided tortillas, beans, and rice, 
plus some of Homi’s fantastic salsa verde 
that comes with their chips. The birria 
de res at Homi allows you to make the 
experience itself as deliciously vibrant as 
you choose. Homi’s menu also has a lamb 
consomme with barbacoa, which comes 
with vegetables—and no sides, since it’s 
labeled under the menu’s Caldos (soup) 
section. 

Birria is a wondrous and fantastic deli¬ 
cacy in Mexican cuisine. Thankfully, we 
have options as to where to acquire it, so 
make the most of your experience. If gamey 
meats such as chivo and borrego aren’t your 
style, you can always go with chicken or 
beef—but whatever you do, don’t forget 
about the consomme! Consomme makes 
the experience all worth it, and makes for 
an excellent dip, no matter which way you 
have your birria, so adventure wisely. 03 
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SATURDAY Beer-fueled Leap Day parties at local taprooms p. 19 


SUNDAY Louise Erdrich celebrates the release of her new novel p. 21 



Tom Servo, Crow T. 
Robot, and Joel return 
to shit-talk bad movies. 



IMAGE COURTESY OF HENNEPIN THEATRE TRUST 


THURSDAY 2.27 


BOOKS/TALKS 

SISTER HELEN PREJEAN 

ST. CATHERINE UNIVERSITY 
Sister Helen Prejean is perhaps the 
most famous nun of modern times. 

Her 1993 New York Times bestselling 
hook, Dead Man Walking, chronicled 
her encounters with death row 
inmates and the spiritual counseling 
she provided them. It was made 
into a movie starring Sean Penn and 
Susan Sarandon, whose portrayal of 
Prejean won her an Academy Award 
for Best Actress in 1996. In The Death 
of Innocents: An Eyewitness Account 
of Wrongful Executions, Prejean 
recounted accompanying two men 
convicted of murder—on dubious 
evidence—to execution. Her recent 
memoir, River of Eire: My Spiritual 
Journey, follows her path from pledging 
her life to the Catholic Church at age 
18, to a romantic entanglement with 


an alcoholic priest, to becoming one 
of the most outspoken social justice 
advocates and death penalty opponents 
in the Christian community today. 
Sister Helen brings her stories and 
wisdom to St. Kate’s on Thursday 
as part of the University’s “Life and 
Death” learning series. Find the event 
in the Rauenhorst Ballroom, Coeur de 
Catherine. 7 p.m. Free. 2004 Randolph 
Ave., 651-690-6000. -erica rivera 

COMEDY 

ZAINAB JOHNSON 

RICK BRONSON’S HOUSE OF COMEDY 
“I had a shaved head for seven years,” 
Zainab Johnson tells an audience. 
These days, she’s bald no more. “My 
friend said, T didn’t know your hair 
grew like that.’ Like what? I was trying 
to lead her into a racism trap.” The 
friend pointed out that Johnson’s 
hair had grown back in coarse and 
tight. “That’s a misconception,” she 
explains. “My hair grows straight, 
but then I walk out into the world 


and oppression makes it grow tight 
and coarse.” Johnson also talks about 
her family onstage, as being one of 13 
provides a lot of material. “People are 
like, "Your parents had a lot of sex.’ 
Yeah, at least 13 times,” she says. “Also, 
there’s 13 of us. So someone has to be 
gay. At least, statistically. But we have 
no idea who it is. We are patiently 
waiting outside the closet wondering. 
Who is it?”’ 7:30 p.m. Thursday and 
Friday; 9:45 p.m. Friday; 7 and 9:30 p.m. 
Saturday. $16.408 E. Broadway, Mall 
of America, Bloomington; 952-858- 
8558. Through Saturday -p.f. wilson 

FRIDAY 2.28 

FILM 

MYSTERY SCIENCE 
THEATER 3000 

PANTAGES THEATRE 

Mystery Science Theater 3000 is middle- 
aged, but it’s still as fresh as ever and 
touring the U.S. with another live show. 


Joining the cast on this go round is 
Minnesota native Yvonne Freese, who 
plays both G 5 ^sy (now known as GPC) 
and Mega S 3 mthia, a new character. 

“I did a show a few years back called 
Spandex: The Musical, and half the 
cast was from New York City.” Cue 
the MST3K gang: “New York City!?!” 
Freese became close friends with many 
of her castmates, and this past summer 
one of them sent her the audition notice 
for MST3K. “I clicked on it and thought, 
'Dream job.’ My friends convinced me 
to go, and I got the job on my first New 
York City audition—an incredible stroke 
of luck!” Freese was familiar with the 
show but not a superfan. She quickly 
became acclimated to the MST3K 
universe, though. As GPC, she gets a 
few riffs in and has written several for 
the show. She even gets a little practice 
in while traveling. “We watch movies 
on the bus,” she says, “and once you’re 
in the rhythm of it you just start [rifling] 
all the time until someone says, 'Stop! 

CONTINUED ON PAGE 19 ► 
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You’re ruining the movie!” 7 p.m. 

Friday and Saturday. $39.50-$299.50. 
710 Hennepin Ave., Minneapolis; 612- 
339-7007. Also Saturday -p.f. wilson 

ART/MUSEUM 

EXTRA/ORDINARY; FIRST LOOK 

AMERICAN SWEDISH INSTITUTE 
The American Swedish Institute 
celebrates its 90th birthday with “extra/ 
ordinary: The American Swedish 
Institute. At Play.” The exhibition 
highlights a selection of 29 objects from 
its permanent collection, many on view 
for the first time ever, and shares the 
stories behind each item. Among them 
is a 20-foot Dala horse. The children’s 
toy, traditionally carved out of wood 
and painted bright colors, comes from 
the Swedish province of Dalarna, and 
is often used as a s 5 mibol of Swedish 
culture. ASI will also be opening select 
rooms of the Turnblad mansion for the 
first time in 10 years, using the space 
to bring a new picture book, A to Zddd: 
Playing with History at the American 
Swedish Institute, to life. The book 
features Nate Christopherson’s pen and 
ink drawings, and watercolor images by 
Tara Sweeney. At the museum, different 
rooms pair these works with historical 
artifacts such as carvings, photographs, 
textiles, and musical instruments. At the 
preview party this Friday, February 28, 
from 7 to 10 p.m., there will be hands-on 
activities, games, and live music, plus 
refreshments and cocktails available 
for purchase from FIKA. Tickets are 
$15 to $20 for opening night festivities. 
2600 Park Ave., Minneapolis; 612-871- 
4907. Through July 5 -sheila regan 

THEATER 

THE MUSIC MAN 

CHANHASSEN DINNER THEATRES 
The Music Man, a five-time Tony 
Award winner by Meredith Willson, 
centers on a swindler, “Professor” 
Harold Hill, who convinces the naive 
citizens of a small Midwestern town 
that the key to ensuring moral rectitude 
in their children is a proper musical 
education. While Hill’s conniving 
does manage to beguile the majority 
of the town, one skeptical librarian, 
Marian Paroo, sees through the ruse 
and sets out to expose the con man. 

Such a setup could certainly serve as 
an allegory for political chicanery, but 
rest assured that the prevailing mood 
is far from dour. The production has 
teamed musical director Andy Dust 
with choreographer Tamara Kangas 
Erickson to create rousing spectacles of 
such revered standards as “Seventy-Six 


Trombones,” “Ya Got Trouble,” and 
'“Til There Was You.” With headliners 
Michael Gruber and Anne Michels 
under the accomplished direction 
of Michael Brindisi, The Music Man 
looks to charm even the most cynical 
audiences with genuine romance. 8 
p.m. Tuesdays through Saturdays; 6:30 
p.m. Sundays; 1 p.m. Wednesdays and 
Saturdays. $50-$95.501W. 78th St, 
Chanhassen; 952-934-1525. Through 
September 5 -brad richason 

SATURDAY 2.29 


BARHOPPING 

FIRE & ICE 

BAUHAUS BREW LABS 
In celebration of Leap Day this 
Saturday, pretty much every brewery 
is up to something fun. Bauhaus Brew 
Labs is one of the places you may want 
to hit up if you’re looking for a beer- 
fueled hang. The party will take place 
both inside and out, with live music 
indoors and hot/cold fun to be had 
outside. Revival and Minnesota BBQ Co. 
will be serving up meaty eats, while over 
by the fire pit folks can enjoy s’mores. 


IMAGE COURTESY OF ASI 

hot cider, and hot-poked pours of the 
Bleatboxer Bock. For those looking for 
more than the meat sweats, Stokeyard 
Outfitters will be stopping by with their 
mobile sauna. Tunes inside include 
sets from alt-bluegrass group Luke 
Warm and the Cool Hands, plus fimk 
from Wax Audio DJ. Noon to 11 p.m. 
Free. 1315 Tyler St. NE, Minneapolis; 
612-276-6911. -JESSICA armbruster 

THEATER 

THE BACCHAE 

GUTHRIE THEATER 

It’s understandable if ancient Greek 
tragedies are viewed by modern 
audiences through a lens of academic 
appreciation rather than from a more 
emotionally engaged perspective. That 
is unlikely, however, with the much 
anticipated SITI Company production 
of Euripides’ The Bacchae. Not only 
does the poetic translation by Aaron 
Poochigian embrace the emotional 
sweep of the material, but the core 
themes are rendered with an originality 
that highlights a topical resonance. The 
narrative follows the dire consequences 
that arise when Pentheus, a mortal king. 


attempts to subdue the free-spirited 
will of Dionysus, god of such things 
as wine, theater, fertility, and ecstasy. 
SITI has made the inspired choice to 
focus on how the imposed social order 
is explicitly designed to keep women 
relegated to subservient roles. Upending 
that system, this dynamic production 
is particularly notable for the number 
of female performers who have been 
cast in parts historically conferred 
upon males, including SITI Company 
CO- artistic director Ellen Lauren in the 
role of Dionysus. Under the direction 
of Anne Bogart, the retribution leveled 
against Pentheus is transformed into 
a cathartic smashing of paternalistic 
repression. 7:30 p.m. Tuesdays through 
Saturdays; 7 p.m. Sundays. $25-$79. 818 
S. Second St, Minneapolis; 612-377- 
2224. Through April 5 -brad richason 

BARHOPPING 

ROYAL CRUSH; THE QUEEN 
BOTTLE RELEASE 

INDEED BREWING COMPANY 
The Queen returns at Indeed this 
weekend. This whiskey barrel-aged 
imperial stout is a strong pint for the 
coldest and darkest days of winter. The 
Queen will make its taproom debut 
at Thursday’s Flight Night, which 
will feature four variations. Then, on 
Saturday, Indeed will host a bottle 
release party and chess tournament. 
Chess is paced perfectly for sipping 
a strong stout; players will score 
a 10-ounce pour every time they 
make it through a round. In between 
strategy sessions, head to the firepit 
for s’mores and fill up on hot food 
from Sandy’s Grill. There will also be 
fire pokers for those who prefer their 
beers a little caramelized. Indeed will 
also rotate limited cellar selections 
on tap every two hours. That menu 
includes 2018’s Rum King, with added 
espresso and vanilla bean; 2019’s 
Whiskey Queen, aged in a bourbon 
barrel with Mexican honey; imperial 
red ale Chase the Devil; Old Breed, 
a brew made from barley wine; and 
2015’s Whiskey Queen. A photobooth, 
pop-up vinyl shop, and DJ tunes 
round out the event. Noon to 8 p.m. 

Free. 71115th Ave. NE, Minneapolis; 
612-843-5090. -LOREN green 

BARHOPPING 

LEAP DAY LUAU 

OMNI BREWING CO. 

On this very special Saturday, OMNI 
plans to celebrate two summertime 
things: warm weather and beer. 

The Leap Day Luau will feature 

CONTINUED ON PAGE 21 ► 
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readers’ choice poll 
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Each year, our annual Best of the Twin Cities 
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City Pages Best of the Twin Cities Party, 
April30, 2020 at Orchestra Hall! 
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CONTINUED FROM SATURDAY ► 

plenty of tropical elements, including 
special beers such as the Tropical 
Milkshake IPA and the Melt Peach- 
Plum Smoothie Sour, as well as other 
surprises throughout the day. Games 
will be tropical as well, with limbo 
and other fun planned. Minnesota 
BBQ Co. will host a hog roast, which 
will hopefully remind you of warmer 
days. The brewery is also selling a 
limited number of OMNI sunglasses 
and beach towels through an online, 
pre-party package that also reserves a 
take-home crowler to keep the party 
hot back home. Noon to 11 p.m. Free. 
9462 Deerwood Ln. N., Maple Grove; 
763-424-6664. -LOREN green 

BARHOPPING 

7TH ANNIVERSARY PARTY 

612BREW 

One of northeast Minneapolis’s oldest 
taprooms, 612, is celebrating seven 
years this weekend. The party kicks 
off at noon, with activities scheduled 
throughout the day. Tattoo artist Metal 
Mike will be on hand from 2 to 8 p.m. 
for those who want to commemorate 
the occasion. From 3 to 4 p.m. the action 
really picks up, as 612 will serve patrons 
with a free beer that hour. Music for the 
night includes sets from the Hawthorn 
Collection, Heavy for the Hawk, and 
alt rockers the Violet Nine. Beer- 
wise, you’ll find three new hazy IPAs, 
imperial stout Light Into Ashes, and a 
one-time gravity keg of a Grevolvinga 
Diisseldorf-style Altbier, which the crew 


will be tapping at 5 p.m. Score a take- 
home crowler for $7, and round out 
the night with half-price beer starting 
at 10 p.m. Noon to midnight. Free. 

945 Broadway St. NE, Minneapolis; 
612-930-4606. -LOREN green 

SUNDAY 3.1 


R rk n If c 

LOUISE ERDRICH 

PLYMOUTH CONGREGATIONAL CHURCH 
Award-winning Minnesota author 
Louise Erdrich is back with a new 
novel. The Night Watchman. The 
story, set in the 1950s, is based on 
the life of her grandfather. When a 
new “emancipation” bill reaches the 
fioor of the United States Congress, 
Native Americans in the Midwest 
begin to consider how this will 
impact their rights and way of life. 
Those characters include Thomas 
Wazhashk, a night watchman at a 
jewel bearing plant in rural North 
Dakota, and Pixie “Patrice” Paranteau, 
a smart, ambitious high-school grad 
who’s heading to Minneapolis in 
search of her missing sister. Erdrich 
explores Native issues that are, sadly, 
still timely today, including cultural 
preservation, displacement, and broken 
promises from the U.S. government. 
The author will share her thoughts 
and read from her latest work at this 
publication celebration at Pl 5 miouth 
Congregational Church. 4 p.m. Free. 
1900 Nicollet Ave., Minneapolis; 612- 
871-7400. -JESSICA ARMBRUSTER 
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THE LOOK OF LOVE 

Portrait of a Lady on Fire is a masterpiece about the intimacy of being seen 
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BY KEITH HARRIS 

here’s no more astute anthro¬ 
pologist of how the lives of 
teen girls collide than Celine 
Sciamma. 

Her adolescents circle each 
other, predatory and rapt, unsure if they 
want to kiss, befriend, humiliate, or become 
one other—not because they confuse desire 
and friendship and rivalry and identifica¬ 
tion, Sciamma seems to say, but because all 
those qualities are just elements of a single 
overwhelming core need to gain something 
undefinable yet essential from another. 

For the first time, in Portrait of a Lady on 
Fire, Sciamma suggests that “something” 
is attainable, if not permanently. Here she 
extends her themes into young adulthood 
for what is, compared to her three previous 
features, a straightforward love story. Or 
as straightforward as a love story between 
two young French women in the late 18th 
century could be in the hands of a director 
who understands that desire becomes love 
only when you allow another to perpetually 
recreate you through her gaze, and you 
return the favor with your own. So, yeah, 
not straightforward then. 

Marianne (Noemie Merlant) arrives on 
a craggy island that for much of the film 


appears populated by just three women: a 
mother, a daughter, and their maid. She’s 
there to paint the daughter, Heloise (Adele 
Haenel), so that a Milanese suitor can 
judge the goods before he marries her. As 
for Heloise, she’d sooner choose to live in 
a convent, or perhaps hurl herself from a 
cliff like her sister before her, than submit 
to this marriage, and in protest she refuses 
to sit for a portrait. To accomplish her task, 
Marianne assumes the guise of a walking 
companion, accompanying Heloise along 
the shoreline by day and painting her from 
recollected furtive glances at night. Soon 
Heloise (understandably) interprets the 
depth and intensity of Marianne’s dark gaze 
as love, and inevitably her concern about 
being seen by her possible husband gives 
way to a more nuanced fear of being mis- 
seen by someone she wants to adore her. 

For all the eloquence of Sciamma’s 
screenplay, which you could mistake for 
an adaptation of some classic novel you’ll 
never forgive your Comp Lit prof for leav¬ 
ing off the syllabus. Portrait of a Lady on 
Fire is a movie about two women looking 
at (and seeing) each other. For two hours, 
Merlant and Haenel (who appeared as a 
teen in Sciamma’s2007feature Water Lilies, 
then too the object of another girl’s desire) 


PORTRAIT OF A LADY ON FIRE 

directed by Celine Sciamma 
area theaters, now playing 


reshape each other’s characters with a quiet 
intensity that demands constant attention. 

Cinematographer Claire Mathon, who 
doused the Dakar of Mati Diop’s remarkable 
2019 class-conscious ghost storyAtlantics 
in an organic neon that had the presence 
of an additional character, has a gift for 
shooting day and night as though they’re 
different worlds. Both the island’s sunlit 
watercolor pastels and the oil-on-canvas 
flicker-lit darkness of candles, fireplaces, 
and bonfires are suffused with romance 
and danger. 

But Sciamma didn’t dip into the past 
to wring pathos from queer “forbidden 
love”; she doesn’t underplay the cruelty that 
limits the lives of these women (there’s an 
unexpectedly tender if no less wrenching 
abortion scene), but the historical setting 
allows her to explore how pleasure is always 
shaped within constraints. The film closes 
with a showcase of emotional ambiguity 
that you could interpret a dozen ways, 
all of which would feel accurate and all 
incomplete, and it’s with this final shot that 
a brilliant movie becomes a masterpiece. 03 
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STAR TOURS 

Bell’s planetarium does heavy lifting for Silent Sky 



CHARLES GORRILL 


JAY GABLER 

t 2 igingSUentSky in a 
planetarium was an 
inspired idea by The¬ 
atre Pro Rata, whose 
unique production 
marks a welcome new use 
for the Bell Museum’s stylish 
Whitney and Elizabeth Mac¬ 
Millan Planetarium. As it hap¬ 
pens, though, the company’s 
otherwise unexceptional take 
on Lauren Gunderson’s 2011 
play sorely needs the added 
attraction. 

The play tells the true story 
of astronomer Henrietta Swan 
Leavitt, whose work at Harvard 
in the early 20th century became 
part of the foundation for the dis¬ 
covery that the universe is, literally, expand¬ 
ing. Gunderson captures a moment when 
opportunities for women were also expand¬ 
ing, but were still couched in a repressive 
patriarchal system. For Leavitt, that meant 
she wasn’t even allowed to use the telescope 
at her own job: She was hired as a human 
“computer,” documenting the brightness 
of stars captured on photographic plates. 

As Leavitt, Victoria Pyan greets every 
obstacle with a cheerful determination. 
She’s a bright new star in the department 
she shares with her colleagues Annie Can¬ 
non (Amber Bjork) and Williamina Fleming 
(Sarah Broude, glor 3 dngin arobust Scottish 
accent). Leavitt’s presence unsettles Peter 
Shaw (Carl Swanson), a colleague who’s 
astonished by Henrietta’s ambition and 
smitten with her smile. Complications ensue. 

Although Gunderson is, with good reason, 
one of America’s most popular pla 3 wrights, 
her script for Silent Sky doesn’t have a lot 
of built-in hooks. The plot is driven by a 
familiar tension between small-town roots 
and big-city dreams, with anumber of pivotal 
developments happeningoffstage. That gives 
the five-person cast a lot of exposition to 
handle in a play that also requires them to 
explain concepts like spectral classification 
and period-luminosity scales. 

In the play, the cosmos is deployed meta¬ 
phorically as well as being discussed in 
its own terms and contrasted with the 
Christian views of heaven held by Leavitt’s 


SILENT SKY 

Bell Museum 

2088 Larpenteur Ave. W., St. Paul 
612-626-9660; through March 8 


sister Margaret (Danielle Krivinchuk). It’s 
perfectly apt, then, to stage Silent Sky in a 
space where audience members can lean 
back and contemplate the night sky along 
with the characters. The illuminated dome 
also helps to set the scenes on Earth, with 
immersive landscape imagery transport¬ 
ing viewers from verdant countryside to 
imposing observatory. 

That does, of course, tend to pull the 
attention up and away from the actors, chal¬ 
lenging the cast to make strong impressions. 
Under the direction of Garin Bratlie Weth- 
ern, these performers are pleasant but not 
particularly memorable. Most critically, 
they miss or underplay a lot of the humor¬ 
ous beats in a play that requires creative 
characterization and careful timing. Bjork 
and Broude keep their scenes crisp, but 
the lack of chemistry between Pyan and a 
charmless Swanson utterly deflates a love 
story that’s one of the script’s weak links 
to start with. 

Fundamentally, though, the show 
succeeds at not just telling the story of 
a pioneering scientist but unlocking the 
fascination of the stars. Just as Leavitt 
herself did. Silent Sky leaves you with a 
lot to think about. 03 



AN ATOPIC 

DERMATITIS (ECZEMA) 
RESEARCH STUDY 


Volunteers, ages 2 and older, are 
needed for a clinical research 
study of an investigational topical 
lotion being conducted at the 
Minnesota Clinical Study Center 
located in Fridley, MN. 

• QUALIFIED PARTICIPANTS WILL BE SEEN 
BY A BOARD CERTIFIED DERMATOLOGIST 

• QUALIFIED PARTICIPANTS WILL BE 
COMPENSATED FOR THEIR TIME 
AND TRAVEL 

• PARENTAL (OR LEGAL GUARDIAN) 
CONSENT IS REQUIRED FOR ALL 
PARTICIPANTS UNDER THE AGE OF 18. 


Minnesota 


J Clinical 

Study Center 

Division of Associated Skin Care Specialists 

Steve Kempers, M.D. 
Minnesota Clinical Study Center 
7205 University Avenue NE 
Fridley, MN 55432 


For further information, please call 

63-5 
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A CHOICE OF WEAPONS 

HONOR AND DIGNITY 

The VISIONS OF GORDON PARKS AND JAMELSHABAZZ 

ON VIEW THROUGH APRIL 19. 2020 


The Minnesota Museum of American Art is proud to present A 
Choice of Weapons, Honor and Dignity: The Visions of Gordon Parks 
and Jamel Shabazz. This exhibition celebrates the legacy of Gordon 
Parks by bringing his powerful images—from the Jim Crow-era 
through the Civil Rights Movement—together with the work of 
Brooklyn-based photographer Jamel Shabazz. He looked to Parks 


as a source of guidance and inspiration, and their combined bodies 
of work document expressions of dignity, honor, hope, and love in 
the African American community. A Choice of Weapons, Honor and 
Dignity is curated by Robin Hickman-Winfield, CEO and Executive 
Producer of SoulTouch Productions and a great-niece of Gordon 
Parks, in collaboration with students at Gordon Parks High School. 


the 



MINNESOTA 
MUSEUM of 
AMERICAN ART 



Marbrook Foundation pCrOgrillC' 


Tom Hoch & 
Mark Addicks 



This activity is made possible by the voters of 
Minnesota through a Minnesota State Arts 
Board Operating Support grant, thanks to a 
legislative appropriation from the arts and 
cultural heritage fund. 


350 Robert Street North 
St. Paul, MN 55101 
651-797-2571 • mmaa.org 
Free admission 


(Lto R): Gordon Parks, Black Muslim Schoolchildren, Chicago, Illinois, 1963. Gelatin silver print. Gollection Minnesota Museum of 
American Art. Image courtesy of and copyright The Gordon Parks Foundation. Jamel Shabazz, Father and Sons, Harlem, c. 1990. 
Archival pigment print. Gourtesy of the artist. 
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THE RESTAURANT PROJECT 

DINNER MUSIC 

Local restaurants are getting choosier about the 
music they play—and even bringing in experts to help 

BY SOPHIE VILENSKY 


ix months ago, someone named 
Kyle decided to go online and 
write a three-star review of 
Boludo. 

He wasn’t dissatisfied with 
the empanadas or the pizza that make 
up the bulk of the restaurant’s menu. 
Instead, Kyle had one request: “Just turn 
down the music a bit.” 

Sorry, Kyle. Not gonna happen. 

“Without music, Boludo would be 
completely different,” says Facundo 
Defraia, the restaurant’s chef and owner. 
“I understand these reviewers want to be 
in a calm place, but my idea of bringing 
Boludo to Minneapolis is about bringing 
a culture.” 

Born and raised in Argentina, Defraia 
originally came to the United States to 
play music. He’d grown up hearing his 
grandmother sing along to tango on the 
kitchen radio “in this beautiful voice she 
had.” But the cooking he helped with on 
all those afternoons influenced him too. 
Working as a chef, Defraia didn’t have a 
lot of time to perform, so when Boludo 


opened in 2018, he wanted music to be 
integral to the restaurant experience. 

“To me, cooking and music go hand 
and hand,” DeFraia says. “When I’m in 
Boludo I’m singing, I’m playing guitar. 
People think I’m crazy, but it’s how I 
express myself. This is what you’re going 
to find in Argentina all over the place.” 

Boludo’s playlist, which can be found 
on Defraia’s own Spotify account under 
the name “BOLUDO,” currently includes 
Bad Bunny, Gustavo Cerati, Carlos Gardel, 
J Balvin, and SUMO. 

“It’s the music I grew up with. You can 
listen to some tango, some rock, some 
reggae. It’s the music that influenced 
me to be in this industry and influenced 
me in my life.” 

Defraia is just one of the many restau¬ 
rateurs who’ve taken D J duties into their 
own hands. Why run the place, after all, if 
you can’t control the aux? At Grand Cafe, 
chef and owner Jamie Malone curates the 
playlist. At Spoon and Stable the respon¬ 
sibility was recently placed in the hands 
of some cool hosts. Other spots, like St. 


Paul Bagelry and Five Watt Coffee, are 
known for their music as much as their 
sips and bites: The former’s menu items 
are named after famous artists; the latter 
has its own radio station. 

Chef Isaac Becker doesn’t let anyone 
near his restaurants’ sound systems. “It’s a 
pretty personal thing to me. It was always 
something I looked forward to before 
opening my own place—being able to 
choose the music,” Becker says. 

The chef and co-owner of 112 Eat¬ 
ery, Burch Steak, Snack Bar, and Bar La 
Grassa, Becker has created two playlists: 
one for evening dining, one for brunch at 
Burch. But though all his restaurants use 
the same nighttime playlist, it’s unlikely 
each location will sound the same—the 
selection currently has around 2,000 
songs. 

A list of artists recently added to the 
playlist includes Gesaffelstein, ZZ Top, 
Lil Keed, Robert Fripp, Peggy Gou, Mr. 
Oizo, Los Tigres del Norte, Kim Gordon, 
Amanda Lepore, and some Michael Gira 
solo stuff. All bets are off when it comes 
to genre, but Becker t 5 q)ically tries to keep 
songs under six or seven minutes. “If I 
put on songs that are 12 or 15 minutes 
long, more than an 5 Thing I think it drives 
the employees crazy,” he says. 

Though Kyle has yet to weigh in, the 
chefs musical tastes are definitely not 
free from guest criticism. “Some people 
don’t like—really don’t like—heavy metal,” 
Becker says. But there’s been positive 
recognition as well. Guests often ask about 
songs that are playing, eager to write 
down names of unfamiliar artists. And 
once, TV on the Radio heard something 
they apprciated while dining and offered 
up free concert tickets. 

“I think music can create energy in 
the room. I like a lot of obscure stuff, 
so it’s fun when a customer recognizes 
it and comments on it,” Becker says. “I 
don’t pick and choose places I go based 
on what music they play, but I can tell if 
it’s someone’s personal choice.” 

Young Joni is one of the restaurants 
Becker cites as offering particularly 
good music, and that’s no surprise: They 
brought in professionals. Their playl¬ 
ist was specially designed by Uncanned 
Music—a company dedicated to the cura- 
tion, design, and implementation of music 
and music systems in restaurants. 

Co-owned by Scott McNiece and David 
Allen, Uncanned started as a business 
for custom playlists. McNiece had been 
doing the work for years, first as a food 
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NEVER A COVER 


Thursday’s and Sunday’s 7pm-11pm 


Open Jam 


Wednesday, February 26 » 7:30pm 


|_ Ukrainian Village Band ^lovCzech j 


Friday, February 28 « 8:30pm 


Harrison Street 


Saturday, February 29 » 8:30pm 


Ledfoot Larry 


Monday, March 2 » 6:30pm 


Seventh Street Jump 


Tuesday, March 3 » 7:30pm 


' Connor HcCrae*s Red Apple Trio 


Wednesday, March 4 » 7:30pm 


Dark Click 


Thursday, March 5 » 7:30pm 


Ross William Perry _ I 


Friday, March 6 » 8:30pm 


Jack Knife & The Sharps 

2901 27th Ave S, MPLS 
612-729-4365www.schoonertavern.com 



a a m James Ballentine 

Uptown 

VFW Post 246 


Post 246 

We're not your 
typical VFW 


Tickets on sale at www.uptownvfw.org 


TRANSMISSION 

EVERY WEDNESDAY 10PM 

NEWWAVE SYNTHPOP PUNK 
DANCE INDIE 80'$ 90's 


I 


BALLENTINE'S BURLESQUE 


REBEL QUEENS 
HEARTLESS 


UPTOWN DANCE PARTY 


THE PILFERS (NYC) 
UMBRELLA BED 
SPACE MONKEY MAFIA 


S/12. THE BOOT R&B 
SJ22. THE DOLLYROTS 
DALE WATSON 
ffltS GEORGE DUGAS 


Award Winning Karaoke 
Full Menu | Live Music 
Full Bar, Pull Tabs & Bingo 

2916 Lyndale Ave S • (612) 823-6233 

www.uptownvfw.org 
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*SOLD OUT* Wednesday, February 26 || 7:30 pm 

The Moth StorySLAM 

*FREE* Tuesday, March 3 || 6:30 pm 

RADIO FIVE WATT & 

TUCKER STERLING JENSEN 

Benefit & Celebration Concert 

Thursday, February 27 || 8:00 pm 

HAIRSPRAY (1988) 

WITH Kin DA Fonda Wanda 

Thursday, March 5 || 8:00 pm 

Terminator 2: Judgement Day 

w. PRE-SHOW T2 Spelling Bee 

Friday, February 28 || 8:00 pm 

All Tomorrow's Petty 

Rock the Voices benefit concert 

Friday, March 6 || 8:00 pm 

SCREAM IT OFF SCREEN! 

Saturday, February 29 || 1:00 pm 

Short Film Competition h Anyone can enter! 

Flight of the Navigator (i986) 

Saturday, March 7 || 12:00 pm 

The Sound of Music (i965) 

*SOLD OUT* February 29 & March 1 

John Waters 

"This Filthy World" LIVE! 

Saturday, March 7 || 4:00 pm 

Fly Fishing Film Tour 2020 

Find tickets & more show listings at ParkwayTheater.com 
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Eggs & Drag Brunch • every 1st Sunday • more info & reservations at Gay90s.com 


UsT FRIDAY 

SIMONTH 

w 

PLAY ROOM BAR 
18+EVENT 

CLOTHES CHECK AVAILABLE 

w//mmm 


2ND SATURDAY OF THE MONTH 21+ 
LAST FRIDAY OF EVERY MONTH 18+ 


MUSIC BY DJ K-YES 
SPINNING 100% LATIN BEATS 

408 Hennepin Avenue South • Minneapolis • 612.333.7755 • Gay90s.com 
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Friday, February 28th 

The Cedar Presents 


Saturday, March 7th 

First Avenue Presents 


PERT NEAR SANDSTONE'S WINTER 
STRING BAND GATHERING 

with Cascade Crescendo 

Doors 7PM / Show 8PM / Standing / $17 Adv/ 

$20 DOS / $30 Two-Show Pass 

Saturday, February 29th 

The Cedar Presents 

PERT NEAR SANDSTONE'S WINTER 
STRING BAND GATHERING 

with Jon Stickley Trio 

Doors 7PM / Show 8PM / Standing / $17 Adv / 

$20 DOS / $30 Two-Show Pass 

Thursday, March Sth 

The Cedar and KFAI Present 

JAERV 

with Orkestar Bez Ime 


THEO KATZMAN 

with Rett Madison 

Doors 7:30PM / Show 8:30PM / Standing/ All Ages/ 
$25 Adv/$30 DOS 

Sunday, March Sth 

The Cedar Presents 

SOCKS IN THE FRYING PAN 

with Sprig of That 

Doors 7PM / Show 7:30PM / Seated / All Ages / 
$20 Adv/$25 DOS 

Tuesday, March 70th 

The Cedar Presents 

OMAR SOSA AND YILI AN 
CANIZARES:AGUAS 

Doors 7PM / Show 7:30PM / Seated / All Ages / 
$25 Adv/$28 DOS 


Doors 7PM / Show 7:30PM / Seated / $15 Adv / $20 DOS 


416 Cedar Ave S Minneapolis, MN 55454 • 612.338.2674 
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runner with good taste and the go-ahead 
to put some songs together, and soon after 
as a full-time music curator for Hogsalt 
Hospitality. As other restaurants began 
to take note, he partnered with Allen, 
an audio engineer. 

‘Tou’re basically giving someone a fla¬ 
vor they didn’t ask for,” McNiece says of 
creating a soundtrack for a restaurant. 
‘'Music affects how everything tastes, 
feels, looks. It’s the one thing that people 
are consuming in a restaurant that they 
didn’t actually order.” 

McNiece has read all the studies about 
what music fits each particular season, or 
how the right music can create specific 
emotional effects, but he says in the end 
none of that matters. 

“You’re the one having a dinner party 
here. And everyone is the guest. Some 
restaurateurs want to detach. They’ll ask. 
What does the target market want?”’ says 
McNiece. “I want to work with people 
who have something artistic to say.” 

So the process starts with a chat, to 
understand the proprietor’s personality. 
When it came to Young Joni, conversa¬ 
tion turned to the restaurant’s name—a 
tribute to the mothers of co-owners Ann 
Kim and Conrad Leifur. 

“There was a familial, intergenerational 
vibe. I was playing Ann this Korean song 
from the ’60s, and she said it reminded 
her of something her mother would play,” 
McNiece says. “We essentially built the 
first playlist to be what Ann Kim’s moth¬ 
er’s eight-track might be playing—if she 
continued to collect eight-tracks until 
today.” It was called “AKSTracks.” (AK 
for Ann Kim.) 

After Kim mentioned to Uncanned 
that she wanted Prince on the playlist, 
McNiece added the Numero Group col¬ 
lection of Twin Cities ’70s R&B Purple 
Snow to the mix. This playlist became 
“Northeast Soul.” 

In the back bar. Uncanned took the 
project further by fully installing a reel- 
to-reel system. “Part of that concept was 
wanting the space to feel like a cabin 
that Conrad’s parents had,” McNiece 
says. Today, the bar adds a new tape to 
its rotation every few months—about 
as often as the restaurant overhauls its 
digital playlist. 

“Music is often people’s first perception 
of a place. If you hear the food is good but 
walk through the door and hear a song 
you hate, the chances of the restaurant 
leaving a good impression are pretty low,” 
McNiece says. “People have options. They 
can just click on some Spotify playlist 
and have it play forever. But for us it’s 
about having a unique personality and 
creating that unique experience.” 

What matters is the flavor—or should 
we say “good taste”? 03 



MEATRAFFLE 

TUESDAY5:30PMAND THURSDAY4:30PM 


Saturday, February 29 



WITHOUT ANNEHE 
LEAP YEAR PARTY 


UPCOMING 

Saturday, March 7 
Big Toe & The Jam 
Saturday, March 14 
Joyann Parker Band 

7345 Country Club Drive • Golden Valley • 763-545-9972 
One Block North of Highway 55 • Two Blocks East of Winnetka 



BINGO EXTRAVAGANZA • WIN $1,000! 

LARGEST CASH PRIZE IN THE AREA! 

MON - 6PM 1 WED - 6PM | SAT - 2PM 


HEX HAPPY HOURS 

M0NDAY-THURSDAY9AM-6PM 
FRIDAY 9AM-5PM & SATURDAY 9AM-2PM 

3RDSHIFT 2 FOR Is 
MDNDAY-SATURDAY8-9AM 

$1.25 HOT DOGS • $1.75 BRATS 
FRIDAY, SATURDAY, SUNDAY all day! 


FRIDAY, FEBRUARY 28 


DJ Nanobyte & Friends 

SATURDAY, FEBRUARY 29 


The Experience. Boy Dirt 


Car. Mommy Sez No 


HOURS Mon-Sat 8am-2am | Sun 10am-2am 
2600 27th Ave South • Minneapolis • 612-722-3454 

visit US on facebook! 
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FREE WILL ASTROLOGY 

» By Rob Brezsny 


T ARIES (March 21-April 19): You may sometimes reach a point where 
you worry that conditions are not exactly right to pursue your dreams 
or fulfill your holy quest. Does that describe your current situation? If so, I 
invite you to draw inspiration from Spanish writer Miguel de Cervantes 
(1547-1616), who’s regarded as one of history’s foremost novelists. Here’s 
how one observer described Cervantes during the time he was working on his 
masterpiece, the novel titled Don Quixote: “shabby, obscure, disreputable, 
pursued by debts, with only a noisy tenement room to work in.” Cervantes 
dealt with imperfect conditions just fine. 


TAURUS (April 20-May 20): “True success is figuring out your life 
O and career so you never have to be around jerks,” says Taurus 
filmmaker, actor, and author John Waters. I trust that you have been intensely 
cultivating that kind of success in the last few weeks, Taurus-and that you 
will climax this wondrous accomplishment with a flourish during the next few 
weeks. You’re on the verge of achieving a new level of mastery in the art of 
immersing yourself in environments that bring out the best in you. 


I GEMINI (May 21-June 20): I would love for you to become more 
powerful, (3emini-not necessarily in the sense of influencing the lives of 
others, but rather in the sense of managing your own affairs with relaxed 
confidence and crisp competence. What comes to mind when I urge you to 
expand your self-command and embolden your ambition? Is there an adventure 
you could initiate that would bring out more of the swashbuckler in you? 


CANCER (June 21-July 22): For my Cancerian readers in the Southern 

Hemisphere, this oracle will be in righteous alignment with the natural 
flow of the seasons. That’s because February is the hottest, laziest, most 
spacious time of year in that part of the world-a logical moment to take a 
lavish break from the daily rhythm and escape on a vacation or pilgrimage 
designed to provide relaxation and renewal. Which is exactly what I’m 
advising for all of the earth’s Cancerians, including those in the Northern 
Hemisphere. So for those of you above the equator, I urge you to consider 
thinking like those below the equator. If you can’t get away, make a blanket fort 
in your home and pretend. Or read a book that takes you on an imaginary 
journey. Or hang out at an exotic sanctuary in your hometown. 

LEO (July 23-Aug. 22): Leo author Walter Scott (1771-1832) was a 
® C pioneer in the genre of the historical novel. His stories were set in 
various eras of the Scottish past. In those pre-telephone and pre-internet 
days, research was a demanding task. Scott traveled widely to gather tales 
from keepers of the oral tradition. In accordance with current astrological 
omens, Leo, I recommend that you draw inspiration from Scott’s old- 
fashioned approach. Seek out direct contact with the past. Put yourself in the 
physical presence of storytellers and elders. Get first-hand knowledge about 
historical events that will inspire your thoughts about the future of your life 
story. 


ftp VIRGO (Aug. 23-Sept. 22): Over a period of 40 years, the artist 
Rembrandt (1606-1663) gazed into a mirror as he created more than 
90 self-portraits-about 10 percent of his total work. Why? Art scholars don’t 
have a definitive answer. Some think he did self-portraits because they sold 
well. Others say that because he worked so slowly, he himself was the only 
person he could get to model for long periods. Still others believe this was his 
way of cultivating self-knowledge, equivalent to an author writing an 
autobiography. In the coming weeks, I highly recommend that you engage in 
your personal equivalent of extended mirror-gazing. It’s a favorable time to 
understand yourself better. 

un, LIBRA (Sept. 23-Oct. 22): From author Don DeLillo’s many literary 
works. I’ve gathered five quotes to serve as your guideposts in the 
coming weeks. These observations are all in synchronistic alignment with 
your current needs. 1. Sometimes a thing that’s hard is hard because you’re 
doing it wrong. 2. You have to break through the structure of your own 
stonework habit just to make yourself listen. 3. Something is always 
happening, even on the quietest days and deep into the night, if you stand a 
while and look. 4. The world is full of abandoned meanings. In the 
commonplace, I find unexpected themes and intensities. 5. What we are 
reluctant to touch often seems the very fabric of our salvation. 


ttr SCORPIO (Oct. 23-Nov. 21): “I remember a time when a cabbage 
• ® ^ could sell itself just by being a cabbage,” wrote Scorpio author Jean 
Giraudoux (1882-1944). “Nowadays it’s no good being a cabbage-unless you 
have an agent and pay him a commission.” He was making the point that for us 
humans, it’s not enough to simply become good at a skill and express that skill: 
we need to hire a publicist or marketing wizard or distributor to make sure the 
world knows about our offerings. Generally, I agree with Giradoux’s 
assessment. But I think that right now it applies to you only minimally. The 
coming weeks will be one of those rare times when your interestingness will 
shine so brightly, it will naturally attract its deserved attention. Your motto, 
from industrialist Henry J. Kaiser: “When your work speaks for itself, don’t 
interrupt.” 


^ SAGITTARIUS (Nov. 22-Dec. 21): When he was 29 years old, 
^ Sagittarian composer Ludwig Beethoven published his String Quartet, 
Qp. 18, Mo. 4. Most scholars believe that the piece was an assemblage of older 
material he had created as a young man. A similar approach might work well 
for you in the coming weeks, Sagittarius. I invite you to consider the 
possibility of repurposing tricks and ideas that weren’t quite ripe when you 
first used them. Recycling yourself makes good sense. 


CAPRICORN (Dec. 22-Jan. 19): Are there parts of your life that seem 
to undermine other parts of your life? Do you wish there was greater 
harmony between your heart and your head, between your giving and your 
taking, between your past and your future? Wouldn’t it be wonderful if you 
could infuse your cautiousness with the wildness of your secret self? I bring 
these questions to your attention, Capricorn, because I suspect you’re primed 
to address them with a surge of innovative energy. Here’s my prediction: 
Healing will come as you juxtapose apparent opposites and unite elements 
that have previously been unconnected. 

AQUARIUS (Jan. 20-Feb. 18): When he was 19, the young poet Robert 
Graves joined the British army to fight in World War 1. Two years later, 
the Times of London newspaper reported that he had been killed at the Battle of 
the Somme in France. But it wasn’t true. Graves was very much alive, and 
continued to be for another 69 years. During that time, he wrote 55 books of 
poetry, 18 novels, and 55 other books. I’m going to be bold and predict that this 
story can serve as an apt metaphor for your destiny in the coming weeks and 
months. Some dream or situation or influence that you believed to be gone will in 
fact have a very long second life filled with interesting developments. 


X PISCES (Feb. 19-March 20): If you’re like most of us, you harbor desires 
for experiences that might be gratifying in some ways but draining in 
others. If you’re like most of us, you may on occasion get attached to situations 
that are mildly interesting, but divert you from situations that could be amazingly 
interesting and enriching. The good news, Pisces, is that you are now in a phase 
when you have maximum power to wean yourself from these wasteful 
tendencies. The coming weeks will be a favorable time to identify your two or 
three most important and exciting longings-and take a sacred oath to devote 
yourself to them above all other wishes and hopes. 


freewillastrology@freewillastrology.com 

© Copyright 2018 Rob Brezsny 




ALL SHOWS 21+ 

EVERY MONDAY • 9PM 
Autotune Karaoke 
A WEEKLY KARAOKE NIGHT 

WITH YOUR VOlOE AUTOTUNED 
THURSDAY FEBRUARY 27 • 9PM 
BTTC: Druzy Rose, Partition, Red Eye 
Ruby, Gambler’s Daug^hter 
THURSDAY FEBRUARY 27 • 9PM 
The Federales, The Fontanelles, 
Haley Rydell 
FRIDAY FEBRUARY 28 • 6:30PM 
Think Fast! Improvised Freestyle 
Standup Comedy 
FRIDAY FEBRUARY 28 • 9PM 
Chinaski Reunion Show with Self- 
Evident & Straya 
SATURDAY FEBRUARY 29 • 9PM 
Leap Day Party at Morty’s! 
SUNDAY MAROH 1 • 9PM 
BPM Beat Battle 
UPCOMING smms 


MAR 13.Sicbay, Conan Neutron & 

the Secret Friends, Novacron 

MAR 20.New Primals ‘Horse Girl Energy’ 

LP Release Show 


FOLLOW US ON Kl FOR UPCOMING EVENTS 




AMSTERDAM 

BAR & HALL 

WEDNESDAY FEBRUARY 26TH 
Luke Callen February Residency 
8PM • Bar • Free • 21+ 

Luke Callen is originally from the river town of La 
Crosse, Wl-the heart of the Driftless Region-and 
currently lives in Minneapolis, MN hy way of Col¬ 
orado. A teller of tall tales and a singer of short 
tunes-Luke lugs around a couple of guitars-a 
few harmonicas and even a ... Continue reading 
“Luke Callen February Residency” 

THURSDAY FEBRUARY 27TH 
Trench Size Trio 
8PM • Bar • Free • 21+ 

FRIDAY FEBRUARY 28TH 
LED PRESENTS... 

Silent Planet 

6PM Doors • Hall • $15 ADV/$18 ADV • 16+ 

Silent Planet Currents Invent, Animate Grayhaven 
SUNDAY MARCH 1ST 

Sunday Trivia Brunch 
12PM-2PM • Bar • Free • All Ages 
TUESDAY MARCH 3RD 
LED PRESENTS... 

While She Sleeps 

6PM Doors • Hall • $20 • 16+ 

6 WEST STREET X ST. PAUL MN 
AMSTERDAM BARANDHALL.COM 
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AND ANOTHER THING 

BY BRENDAN EMMETT QUIGLEY 


Across 

1 “Mind. Blown” 

5 Key-changing tool for 
guitarists 

9 Feminine suffix 

13 Audience, in a phrase 

14 Suez Canal ship 

15 Grooming brand that 
sounds like a word 
meaning “bullwark” 

16 Rescue op 

17 Pub employee who gets 
people to spend freely 

18 Big test 

19 Hazing event 

22 The Knicks play there, 
for short 

23 “Quit_jibber jabber!” 

24 Singleton 

25 Neither 

26 Netflixand_ 

28 Physique 

30 Awards similar to Nebulas 

32 UFC’s president White 

33 Barbecue application 

34 Gun, at the gym 

35 Request to a bartender, 
and what happens once 
here, and twice in 19- 
and 55-Across 

40 They’ve mastered faster 
than light speed travel, 
seemingly 

41 Michigan State football 
coach Tucker 

42 Upholstery problems 

44 Slithering killer 

47 Montreal hockey player, 
fondly 

48 Took first place 

49 Your pick of 

50 John of London 

52 Detroit labor grp. 


54 Texas sch. 

55 Specific deets 

59 “E! News” host Parker 

60 “Mi hombre!” 

61 “The Two Towers” 
soldiers 

63 “Moses and_” 

(Schoenberg opera) 

64 Did some of the dishes 

65 In need of getting 
some sun 

66 Church members 

67 Did so well as to warrant a 
chef’s kiss 

68 Glasses, jokily 

Down 

1 Very insignificant 

2 “Great Expectations” 
spinster 

3 Citrus-flavored soda 

4 PC text letter format 

5 Leftover Cuban, say 

6 Landed 

7 “I’ve nothing more to say” 

8 Crease-resistant dress 
material 


29 2020 Best Spoken Word 

Album winner 

31 Soccer shorts company 

33 “How the Other Half 
Lives” author Jacob 

34 Alternative to ProtonMail 

36 “And others” 

37 Polished up, as an app 

38 Dryer collector 

39 Inner circle, in astronomy 

43 Letter run that’s a 
man’s name 

44 Quick siesta 

45 Available for work 

46 “I’m outta here” 

47 Capturer of some 
embarrassing comments 

48 “Jojo Rabbit” setting, 
for short 

51 Capital city originally 
called Bytown 

53 “Sunday Night Baseball” 
analyst, for short 

56 Indian flat breads 

57 “Zomg!” 

58 Sports car roofs 

62 Activity for busy people? 


9 Water holder 

10 Getting ready for an 
uplifting trip? 

11 “Right! I knew I forgot 
it!” 

12 Big name in glue 
14 Award given out by 

the American Theatre 
Wing 

20 “I’m outta here,” in 
texts 

21 _jacket 

22 Golden Arches CO. on 
Wall Street 

27 Anthony Davis, e.g. 


Last Week’s Answer 
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April 30, 2020 • 7PM 
Orchestra Hall 

nil Nicollet Mall * Minneapolis 


ALEXIS BAILLY 


bestof.citypages.com 

natural 6 herbal bodu care / ^ 

SKIN WISE InMsion 


ST.\TK\IE\T 


SKINWIS 

STIGMA 'C;Z^ _ 


]>tifte'5 €iar 5 & <C0ttiiiij 

Auto Repair • Collision Repair • Paint 
24 Hour Towing Available 




1 

1 

; i 




’ 323 Maria Avenue N 
r/ Saint Paul, MN 55103 


977 Front Avenue 
Saint Paul, MN 55106 


520 E. Lake Street 
Minneapolis, MN 55408 


After 6oi, 

aie Are Tfte Onlji One5 Tftere For aou 24/7 

We Pay Top Dollar for Junk Cars, Any Condition. 

Best Price on used & new Tires 

Windshields | Upholstery | Make Car Keys | Auto Towing 
Roadside Assistance | Auto Repair | Lockout Services | Se Habla Espanol 
.. 

WINDOW TINTING 

www.dukescarsandtowingllc.com 


Are you in an inappropriate relationship 
with your doctor, therapist, coach or boss? 


Has your health care provider or employer 
disclosed legally protected health-care 
information about you to others? 
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SAVAGE LOVE 


Spit and 
Polish 

How do I trick myself into 
liking blowjobs? 

I ’m a 31-year-old cis bisexual woman. 

Tm hetero-romantic and in a monog- 
amish relationship with a man. We 
play with other people together. I’ve 
never likedgivingblowjobs because I 
was taught that girls who give blowjobs are 
“sluts.” Phrases that are meant to be insulting 
like “You suck” “Suck it” “Go suck a dick” 
etc. created a strong association in my mind 
between blowjobs and men degradingwomen. 
(Men take what they want, and women get 
used and called sluts.) As such, I never sucked 
much dick—and if I did, it was only briefly 
and never to completion. I also find spit and 
come kind of gross. Even when I get really 
wet during sex, it’s a bit of a turnojf and I 
hate that it makes me feel gross and wish I 
could change my thinking around it. Early 
in our relationship, my husband noticed the 
lack of blowjobs and confronted me, saying 
they were really important to him. At first I 
felt a little insecure about being inadequate 
in this area, but then I decided to do some 
research, because I honestly thought itwasn’t 
just me and most women don’t like giving 
blowjobs. (Because how could they? It’s so 
demeaning) But I learned lots of my female 
friends enjoy givingblowjobs—they like being 
in control, giving a partner pleasure, etc.— 
so I googled ways to start liking blowjobs 
and I’ve started to get into them! It’s great! 
Except I still don’t like when he comes in 
my mouth or if a blowjob gets super spitty. 

But my husband loves sloppy blowjobs; he 
says the lubrication feels good and he enjoys 
the “dirtiness” of it. If I know he’s getting 
close to coming or if it gets super wet and 
I have spit all over my face, my gag reflex 
activates and it’s hard to continue. I feel like 
I’m at an impasse. I want to give him the 
blowjobs he wants, but I don’t know how 
to get around (or hopefully start enjoying!) 
the super-sloppy- through- to-completion 
blowjobs he likes. Do you have any advice? 

SLOPPY ORAL ALWAYS KEEPS 
ERECTIONS DRENCHED 

You play with other people together, 
SOAKED, but have you tried actively 
observing while your husband gets a sloppy 
blowjob from someone who really enjoys 
giving them? If someone else was blowing 
your husband while you made out with him 
or sat on his face or played with his tits or 



Dan Savage 


whatever might enhance the experience 
for him... and you watched another woman 
choke that dick down... you might come 
to appreciate what’s in it for the person 
giving the sloppy blowjob. 

Most people who were taught that 
girls who give blowjobs are sluts were 
also taught that open relationships are 
wrong and women who have sex with 
other women are going to hell. You got over 
what you were taught about monogamish 
relationships and beingbisexual years ago, 
SOAKED, and recently got over what you 
were taught about women who enjoy suck¬ 
ing cock. While some people have physical 
limitations they can’t overcome—some 
gag reflexes are unconquerable—watching 
someone enjoy something you don’t can 
make you want to experience it yourself. 

But even if your observations don’t trigger 
a desire to get down there and get sloppy 
and swallow his load yourself, your husband 
would be getting the kind of blowjobs he 
enjoys most and you would be an intrin¬ 
sic part of them. If you set up the date, 
you’d be making them happen, even if you 
weren’t doing them. And if you were into 
the scenario and/or the other woman—if 
the whole thing got you off, not just off the 
hook—then there would be something in 
it for you, too. 

And take it from me, SOAKED, to be 
kissed with both passion and gratitude 
by, say, a husband (ahem) who’s really 
enjoying something someone else is doing 
for/to him—whether or not that something 
is something you also enjoy doing for/to 
him from time to time—is really fucking 
hot. So even if you never come around— 
even if sloppy blowjobs are somethingyou 
have to outsource permanently—you and 
your husband can enjoy years of sloppy 
blowjobs together, with the assistance of 
a series of very special (and very slutty) 
guest stars. And you can get always get 
those blowjobs started—the non-sloppy, 
non-spitty initial phase—before passing 
the baton off to your guest star. 


mail@savageIove.net 

Follow Dan on Twitter: @fakedansavage 
savagelovecast.com 


"This was honestly 
the best medical 
experience I have 
ever had." 



Support Family Tree Clinic 


BECOME A PATIENT! 


® FamilyTree CALL OR TEXT: 

Clinic.org 651-645-0478 


KISS ‘Kinque’ Expo 
& Gothic ‘Loft’ Gala 

Saturday, March 28, 2020 
Lumber Exchange 


KinqueSocialSociety. com 
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Rooms for Rent 



find itoNLiNE 

ciry PAGES 


Tme Relaxation 

massacje 



It's a Wonderful 
Session! 


9anri-9pm by 
Appointment Only 

7 Days a Week 

612.275.8727 



r 

■ d BEST NEW MmEUSES 

■ Welcome You! 


*Heed 


Deep Tissue • Swedish 
Thai • Sport Massage 


Ban Sabai 


1704 West Lake Street, Minneapolis, MN 55408 

612.823.5333 



Playmates 
and soul mates... 

MegaMates 




Minneapolis: 

952 - 938-8700 

18+ MegaMates.com 


Brooklyn Center $475 763-291-2677 

Male or Female roommate 35 y.o+ wanted, No Pets! 
Quick & convieninet access to highways ask for BT 
AVAILABLE IMMEDIATELY! 


317 

Apartments for Rent 


MPLS/ LORINC PARK 612-870-7878 

Immaculate Studios starting at $745 & l Bdrms 
starting at $785 w/large walk-in closets, HW floors & 
claw foot tub w/shower. Bicycle storage, coin-op 
Indry. Heat paid. Clean, quiet & affordable living! 
612-870-7878 www.theparkapartments.com 


Downtown Minneapolis 612-872-8758 

Classic Brownstone building, security, hardwood 
floors and 10’ ceilings. Skyline View. 

• Sleeping Room - $400 (2 Available!) 






SPEARMINT^ RHINO 

GENTLEMEN'S CLUBS 

725 HENNEPIN AVENUE MINNEAPOLIS, MN 55403 612.353.6739 21+w/ID OPEN DAILY 6PM-3AM 


. 'll 


^ ^«AiNr,p 


us 

MARCH7TH 

14TH, 16TH, 21ST & 28TH 

T1PM-2AM 


I DANCE! 

■SAND3FOI 


ipiw. 

FROi 


7 DAYS A WEEK! j 

TOPLESS ENTERTAINMENT 
LOCAL FOOD & DRINKS ‘' 
ADULT FILM STARS 
VIP BOTTLE SERVICE a 
VIP SEATING! ^ 


SPEARMINTRHINO.COM O@MINNES0TARHIN0 O@#SPEARMINTRHIN0MINNEAP0LIS 



THURSDAY 
AMATEUR NIGHT 

$200 CASH PRIZE 

BEAUTIFUL, FRIENDLY GIRLS WANTED 
STARTING AT 9:30PM 


2 Nude Stages/Tableside Revue/Vip Area 
2 Bars/Full Kitchen 
Happy Hour Everyday 2pm-7piTi 
Some of the Lowest Drink Prices in the Twin Cities! 

LARPENTEUR & RICE • ST. PAUL • 651-489-9200 



Real Singles, 
Real Fun,,, 


30 MINUTES 
FREETRI/ 


1-952-960-3014 


Numbers: 1-800-926-6000 
LiveLinks.com 18+ 
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CHOOSE FROM: 

BUSTY BLONDES, EBONY HOWES, 
HOT CO-EDS or OLDER LADIES! 


ONLY $10 PER CALL! 




i 

It 

DreamGirls 

^1.000'S OF BBVUTIFUL OIRLS 3. Z UGLY ONES’ 

FREE ADMISSION 

WITH YOUR CONCERT, 
EVENT, OR SPORTS 
TICKET STUB 
OF THE DAY! 

VALID ON DATES OF EVENT 
RESTRICTIONS MAY APPLY 

HOURS OF OPERATION 


MON-THU 3pm-3am 
RH-SAT 3pm-4am 
SUNDAYS 6pni-3am 



12 North Sth St. Minneapolis. MN 5S403 
{6U) 339-2271 * WWW.OEJAVU.COM 

Face B ook.co m /Or ea m gi r liMin nea pol i s 


WINNER BEST STRIP CLUB 

—City Pages 2017 

f ^ Winnpr 9017 


BEER SPECIAL 



DURING HOCKEY GAMES 
WITH COUPON 







EXPERIENCE 

DIAMOND 
VIP LO UNGE 

INGof 

Diamonds 

GENTLEMEN^S CLUB 

6600 RIVER ROAD INVER GROVE, MN (651) 455-3886 


MONDAY - SATURDAY 3:30PM - 2AM FREE COVER FOR BUS & LIMO ARRIVALS 



AUDITION TODAY AND SEE 
WHY KOD IS THE PLACE TO BE! 
MON-FRI 4PM-12AM 


SAME DAY SPORT ♦ CONCERT 
EVENT ♦ GOLF TICKET HOLDERS 
ACTIVE MILITARY AND VETS 
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AMAZING MASSAGE 

FREE TABLE SHOWER 

7035 WAYZATA BLVD #100, ST LOUIS PARK • 952-855-7971 




THE 
EEEaDIC 

btus 


2000 4th Ave. S., Mpis ■ 612.870.9300 ■ usedbuys@electricfetus.conn 


9 

80Q-LAWYERS 

INJURY • BANKRUPTCY 
DIVORCE • DWI 



2645 Louisiana Ave S • St. Louis Park 

7 days a week • 9atn to 9ptn 
952-999-3451 
www.hotstoneslp.com 



Maddac^ 

LET MY HANDS ^ 

EASES 
EASE 


CARDS ACCEPTED 

*82 612 - 963-4088 


Oriental Touch V #i Exotic Thai!! 

BEST IN UPTOWN! 

612-823-5333 vwvvv 


TOP CASH 
FOR JUNKERS 

(612) 282-1659 • Duke*s Cars & Towing 




Ban Sabai 


1704 West Lake Street, Minneapolis, MN 55408 


ALWAYS BUYING SPORTS CARDS & MEMORABILIA 


NON-SPORTS AND GAMING CARDS 



HOURS MON-SAT 10-6 SUN 11-5 


908 MAINSTREET • HOPKINS, MN • 952-452-9933 


Need Affordable Insurance? 

Need Affordable Car, Home, life, or Renters 
Insurance? Call John d) 651-777-6898 


$$$WANTED$$$ 
$$$DIABETIC TEST-STRIPS $$$ 

WE PAY CA$H & PICKUP • 651.246.7763 


IT ALL STARTS WITH A SEED! 

EcoGarden Supply • Blocks from 1-94 & 280 
800 Transfer Rd. Suite 3, Dock 8, St. Paul 

www.EcoGardenSupply.com • 651-647-1896 

Relieve Your Burden from Abuse 
www.ThriveDespite.org 



No prescription needed 
Fast, reliable, free delivery. 

ONLY $10 EACH lOOMG 

mnnaturalmale(i)gmail.com - 612-210-8256 - Jay 


PLYMOUTH-NEW 2 BDRM APT! 

New 2BR with Scenic View! Water, Sewer and 
heated underground parking included. 
$1450/mo. and 1/2 off 1st Month Rent. 

Call Diane 763.546.4949 or Gary 612.669.1800 

Ready to Start Earning Cash? 

Audition at The Cajun Club! 


NOW HIRING: Massage Therapist 


The Cajun Club is looking for the Twin Cities’ most gorgeous 
entertainers! Open auditions are Tues & Weds from 5-7pm at 1400 Main 
St in Houlton, Wl. Or schedule online at cajun-club.com/auditions 


for Uptown Spa Flexible Schedules 
Apply in person at 
1704 West Lake St. MpIs 55408 


Rongo’s Auto Service 
We pay CA$H for Repairable & 
Junk cars, up to $900.00 
Call 612-770-3270 







★ pehonalinjuryiaw ★ 

Including: Toxic Torts, Product Liability 
and Car Accidents 
Call 612-272-2171 for more info. 

^ FREE Consultation 4 
^ NO Fee if NO Recovery 4 
Randall Law Firm, PLLC # randallfirm.com 

WE BUY USED CDs, DVDs & LPs! 
PAY CASH, NO HASSLE! 

We’ve been buying & selling music since 1972! We 

are the ORIGINAL record store! Buying used LP’s & 

45’s. 60s, 70s & 80s a Rock N’ Roll records preferred. 

Golden Valley: 763-544-0033 Down In The Valley 
A part of your culture since 1972 downinthevalley.com 


Are you a pregnant woman between 
the ages of 18 and 40? 

Recently quit smoking and want to stay smoke- 
free after your baby is born? If so, you may be 
eligible for an outpatient research study at the 
University of Minnesota looking at the use of 
bupropion to prevent postpartum smoking 
relapse. Study participants will be paid. 

Call 612-624-5439. 


Seeking MARIJUANA USERS 

The University of Minnesota is seeking 
individuals ages 23-55 who are regular 
marijuana users for a research study. 
Participants will attend two visits and complete 
a series of surveys and computer tasks 
looking at cognition and stress response. 
Participants will be paid. 

For more information please call the study staff 
at 612-624-5377 


$150 & UP FOR MOST 
JUNKERS & 
REPAIRABLES 
FREE TOW • Same Day Service 

h: 612 - 781-1804 c: 763 - 445-0224 


PROFILE MUSIC STUDIOS 

Premier rehearsal space in dynamic & upscale Mpis location 
(5 biks east of U of M). Designed for both national touring 
acts & local bands. Current & past clients include platinum 
selling & Grammy winning artists. All amenities provided inci: 

concert hall w/pro sound & lighting, 24 hr access, DSL, 
security cameras, on-site mgmt w/staff on premises 24/7, 
prkg, street level, skylights, top quality recording studio, 
guitar & equip, repair, in-house entertainment attorney. 
Daily/hourly rates avail. Competitive rent from 
$195/mo. 

(612) 331-5000 • www.profilemusic.com 
info(i)profilemusic.com 


INSURANCE SUCKS! 

DWIs©! High Rates®! 

Suspended Licenses^^! 

ONE THING THAT DOESNT 
SUCK IS OUR RATES. 



Call the pros at 
PROKOP INSURANCE 
612-333-PROS (7767) 
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